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enty -Five Years of Rope 
two important features 
in an ideal boot," 
the B. F. Goodrich 
and an extra strong 
top and the leg. Both 
in addition to many 
have been embodied 
boot manufac-
t was designed by 
men in a search .. for 
lighter weight than 
ction whkh .. would em-
with reinforcement 
. A factory represen-
fishing port from J u-
San Diego, California, 
fishermen themselves, 
and dis,!ikes, and stud-
After this investigation, 
recommendations, and the 
Siuart T. Henshaw, sales manager for Tubbs 
Cordage Company of San Francisco. 
longer than the ordinary rope." 
Copper-oleated manila rope or "green 
rope" (the name is derived from its color) 
is a product developed by research and 
present "Kingfisher" was perfected. 
"It is not to be wondered at that this 
model, since being introduced to the fish-
experiment with rope preservatives ex-
pressly for the fishing industry; tar, bark-
ing, tanning, CO!lper paint and petroleum 
products were tested, hut their; inadequacy 
and the financial losses incurred through 
their use Jed to the search for· a preserva-
tive which more nearly would approach 
the ideal. Such a product . would· render 
the gear anti-fouling, add little weight, 
have a •low percentage of shrinkage, with-
stand the wear of wind, wave, and 
changes of tide. and be easy to handle. 
After considerable study, copper oleate 
was found to have the required properties. 
It inhibits the adhesion of marine growth, 
particularly preventing . organic .rnatt~r 
from fouling or rotting the rope; the 
length of service is increased to a consid-
erable extent and replacement costs are 
cut, thereby redudng overhead. 
"'vVe are very optimistic regarding bus-
iness on the \Vest Coast," concludes the 
Tubhs ·official. "Our representative in 
Southern Ca!lifornia. W. I: Atherton, an 
expert on nets and cordage in general, 
with years of experieuce in this business, 
is ready at all times to confer with the 
fi:shermen on their rope problems. V./e 
also are fortunate in being represented 
by perhaps the most alert chandlery on 
· the entire coast, the C. J. Hendry Co. It 
is our aim constantly to give the trade 
quality metchandise at the most con-
sistently reasonable cost, with the great-
est possible service." 
ing industry, has been accepted by fisher-
men as one which meets all of their re-
quirements," states a local distributor. 
Bennett Hydraulic Drive 
POWER ROLL 
for Purse Seine Boats 
LEE H. BENNETT 
MACHINE WORKS 
3201 Fairview Ave., North 
SEATTLE, WASHINGTON 
the Sun Shine , 
the Wind Howl • 
Other 
Kuhls' Products 
Elastic Seam Comi>O$ition 
No. 2 provides perfec:t, 
positive protection. to the 
bull. Elastic flat yacht 
white; elastic glon yacht 
whit<~ and trowel cement 
- complete season·! o n g 
protection is assured. 
It is pliable and elastic 
under the most severe 
conditions. Even after 
your boat has been laid 
up all Winter, you will 
find her decks as good 
as new if Kubis' has 
been used .. In five col· 
ors, white, gray, black, 
yellow and mahogany. 
the Rain come down in sheets 
they will have no ill effect on decks fitted with 
KUBLS' 
Elastic Composition No. 3 
for laying canvas on deck• 
housing and hatches. · Als" 
!or canvasin&' and repair· 
tna canoes. 
H. B. FRED KUHLS 
Sole Manufacturer 
65th Street an<J 3rd Avenue, Bro<>klyn, N. Y. 
Established 1889 
All Marine Suppl); D'!lller" can')' Kuhls' Products 
never becomes hard, adhering to the sides seams, since it yields tO cotttl'li>Ctk 
of the seams atJd '"Standing up tinder. the ~nsion and· keePS the 
most '&evce'*~..-.aitts of swelling ~r shrink.:·· prlft>f nlfder &ll'w.eather 
ing. lt wiU .. .w:ear .!'.town• with ih~ platiking ·bas double the bulk' 
and remain periect for eight to twelve putty by· weight and t11e1refo·re 
years. 4lved and more eco.nmnic;d. 
"For best rei!U says Kuhts, "elastic recommende~ for setting 
&~S; ~fin~ to ooatn\!::tlon tUld other glas.S bgbts!" · 
·seams in cmmection witii'~~·etaatic seam According· to the C.· 
and gladna; compol!itionl!, ·preventing the distributors, the· use of 
oil from· being absorbed by adjoiniug ma· position · materially · inc1rea:E~ 
terial. Jt is . a better primer than white boats travel further 
lead, ~ it bas a heavier body; it·.&lso bas are • subjected to more 
prOV'ed · !In efficient treatment for hull changes. · · 
.ru 
Patterson Sargertt CO,. 
, IIA.NUPAC'J'UU:RS . . 
MARINE PAINTS, ·.vARNISHES,. 
·•·$rECIALTIES, .. COPPER PAINT •. 
. . RED, BROWN, GREEN, 
Protl-.tlae Trade Ht~N "-"JUHI 1o lluped 
EKm...at.,. 
.C. J. HENDRY CO. 
• .. f'liii .. UI .... ,.... lu Diep 
The Durability and Low Jlaioteoaoee 
Cestof 
S A ~10. s·· PLUMBING ft11 " .. · . · FIXTURES 
adap• them for·dte etreauoas aeniee ~ 
cte.aa.-.oa 
FISHING 'ISOA. TS 
C. J. HENDRY CO. 
. 8.Uf PEDRO •. CWP. . . 
Or ~~'~'ire tlinel 'to :.4. B. s..dl • Soa Co. 
. JNI Y...,. S~reet, Net~~ J!orll .Cfl¥ 
Specially . suitable for 
use on Small Fishing 
Craft, Yachts, Motor 
Boats, etc. 
C. J. HENDRY CO., Distributors 
Ederer N 
Our California 
C. J. HENDRY CO. 
carries in stock purse seine, 
and gill nets, for Tuna, 
Mackerel and Sardine seu· 11Dlll~ 
Ederer Netting I• "'m~•P 
Beemae It I• Be• 
R.J.EDEUR 
.... Otliee ... ,.......,. 
540-548 OIU.EANS 
CIIICAGO. IU.IN(B 
saved by using 
Marine Glue 
a loeal distribu-
WCF. "J~ffery's 
a feature wtuch 
it compensates for 
of the seams dur-
swelting of' the deck 
·,r,SftEf.'AND''Pf!JI 
UPON FIRST coosideration there 
seenis to be tittle 'Connection between the 
manufacture of wire attd refining .of steel 
on the one band, and the packing of tuna, 
sardines· and similar fishery products on 
the other. However, the Wickwire Spen- . 
cer Steel Co. of Los Angeles bas found 
that there is a very important relationship 
existing between these two industries, 
since thousands of tons of steel are used 
each year. in the packing industry. 
When Frank E. Booth came back from 
France with a scheme for drying sat• 
dines, he planted the seed from which 
has grown the present extensive system 
of driers; some of those in the packing 
rooms of the larger sardine canneries· are 
over 100 feet long. Equipment of such 
size requires , more than 1,600 feet of 
spiral-eoil conveyor-beltmJ in its <>pera-
tu>n. This belting, which ts made of $PC· 
eia4 steel alloy wire in a one-inch mesh, 
sometimes is six feet wide. 
Extensive' use of wire products also is 
made bn · board fishing vessels, where 
mtJch of the ri~tging is composed of wire 
cables of varying strands and weight. In 
addition, the nractice bas been established 
of tlsinJ steel eable for the .Purse line· on 
mall)" of the larger seiners. The main fea• 
ture of this development is that it en· 
ables the entire line, which is handled by . 
one man atop the bouse. to be wound 
around a single drum, thus leaving the 
deek dear for other operations. 
''The larger users of such equipment 
are demanding wickwire steel work and 
wire rope, which, under test of hard usage, 
have proven • entirely dependable and sat· 
isfactory," states Edward C. Bowers of 
the wire-rope concern. . 
C. J. Hendry Co. has sold a consider-
able amount of Wickwire Spencer prod-
ucts since obtaining the representation. 
NEW PACIQNG 
A UNIVERSAL PACKING-an inti-
mate mixture of long, tough fibers of as-
bestos, thin Rakes of the highest-grade 
anti-friction metal, minute scales of 
graphite and a special non-li<Juid, beat• 
proof lubricant, compounded 1n propor-
tions shown by experien~e to result in a 
long - wearing, leak - proof non • scoring 
packing for severe service-is being man· 
ufactured by the Alofpax Company, Inc., 
Mamaroneck, New York. 
According to an official of the com-
pany, "Allpax" is a preparation with 
many purposeS. He says in part: '"All-· 
pax' is not a plastic packing; it remains 
perfectly dry to the touch while holding 
its lubricant through ali conditions of 
pressure and temperature. The long as-
bestos fibres keeo it banded t in a 
resilient packinll that retains ingi-
ness even after long service. This resil-
iency makes our product leak-proof with-
out excessive pressure. · 
, "Altpax' ebminates waste also, and 
saves time and labor; When the @'land is 
taken up entirely it is .not ne'*"saey to in-· 
stall new packing; the packer needs only 
to back off the gland and add • sufficient 
amount to fill the stuffing box." . · 
·"A11pax," which .. is guaranteed not to 
score the shaft because it·. conditions itself 
to a glassy, non-scratching surface, is ob-
tainable in coil form for inconvenient 
places, and loose form for general service. 
According to the C. J, Hendry Co., dis-
tributors, it is much in dentand by local 
isbermen and sales are intreasmg ·as the 
. pael!:inr be<:omu j(.nown in thee industry. 
., COMPJ\SS DIPtHII'.Il'f'r*'''''~"tJ 
• . ' . ' '• ' ~·' ·,~ ,Ji~ UNDOUBTEDLY one of tlie tnosf 
pottant" sections of any • shi;t is the 
gator's 'bridge. Here the equipment 
be such that the craft can be driite 
night, fog, in strange w 
close t<t rocky shores, 
must at Jan times kno 
actly where be is. It follows na 
that the direction-finder or compass 
be accurate and sensitive to an extrenie."; 
"For this reason the United S~~. 
Navy, as wetl as many of the great· · ·· 
ship lines and countless numb 
smaller vessels, · specify Ritchie 
passes," states an official of that co 
~These instrument, m~ufaetured 
S. Ritchie & Sons, Brookline, 
setts, have been g 
safely home with 
many years and have relieved 
·of all uncertain tv as to their locations a. 
courses when they have been in stra·· 
waters." · '>; 
A late. development in Ritch~· \ ~'**'; 
passes is the underlit ~odet wli 
/gaining in popularity .on the West.·Coas.f., 
This compass is illumined by a diffu~ 
light from underneath, the wliole compasiJ 
card beinJJ made equally easy to r:ead: 
That this ts an improvement over. t 
style, whose top-'lighting permittOd 
ing only one point at a time,. readily 
be understood. 
C.1. Hen~ Co. supplies these 
p.asses to the fishing industry along 
southern coast and carries a complete 
of instruments for all t:ypes of boats;. 
getber. with a varied sertes of binnacles. 
C:OMMSJtCIAL DIGGING, aad •. tl$ 
quantities of undersized stock. t~ 
const&Jttly .are. beinJ removed from J:~ 
strand by tounsts ·and other non~ f-
sional diqers, has so depleted the 
Clams on Pizmo Beach that pra~ea( 
all of the regular market clam-mea 
left the place. According to R. S. 
land, deputy of the Commercial P' 
Bureau. who bas charge of the 
the bea:ch, there has nerat 
tion of commercial · s . . 
seaward beach at :Morro e~ 
its exceeding inaccessibili *te 
almost never visited bY .tourists ol' 
nieers, hence it·bas held out loftiest iQ 
sisting the destructiveness of man..· . , 
Now, however, it appears that M. 
Bay is also to be destroyed a$ a cia#;! 
ducer, this time by poiJu · 
immoderate and uni 
Says L. M. Bowlus, 
Luis Fish ComPt\tQ'~ 
"Morro'tt ~aclt .. is heine rui 
oil ships tbat ~e . there to 
Jt seems·.· no.· . t .. ·· ' ... ••.• ner Standard. Oil ··C11. .of 
establi$bed ·a . m'anne. 
:Morro -Y· The big 
come there with. some of 
of water baltaJt; when aear 
beach they pump tfd•· 
with the result that the quan 
that are in it float m to the .beach 
the clams and spoil the pablic batbing .. a 
recreational grounds." . 
Nor is the menace to be confined 
the one petroleum irm, for, accor 
Bowl111: "We aow are told that 
$hell Oil Co· and Ute Genem P 
ate g. oi~ to build pipeline& f.rom 
tleman Hills field to :Motto Bay 
that happens. there wiU ·be three 
lines Af tankers pumping' their os1y 
iato .the .sea . there." · 
. . 
BRYCE FLORENCE 
·lBI®nnrFy 
JD) (0) JD) lE M . 
. . <C®c 
· MARINE PRODUCTS 
Representing the Leading , · 
West Coast Fresh Fish Shippers 
59~ Clay Street 
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ESH. FISFI 
related the accomplishments of fresh and fresh-frozen fish 
shippers and brokers, new products, new merchandising 
and the trend of the various markets throughout the country. 
H.afibut boats, loaded with 445/)00 pounds-twenty carloads-of fish, waiting to be unloaded 
at Prince Rupert, British Columbia. 
Halibut-Fishing off Alaska 
AMOUNT of gam-
into the conduct of 
but halibut fishing is 
this regard. Fishermen out-
spend weeks on a trip, and 
they may realize no 
to pay costs. On the 
make a good haul, 
and be in affluence for 
is a co-operative busi-
the vessel sharing 
proceeds of the catch. The 
t auction .on arrival in port. 
the fish must market it 
halibut will not keep for 
year the price of best grade 
varied from six to twenty 
At the former price oper-
can hardly be paid, while 
received so seldom that 
have never had the luck 
By H. E. PULLEN 
to receive it. 
The life of the fisherman is hard; it is 
accompanied by many dangers. The 
boats are small and. storms are the rule, 
but th.e chance of taking a big catch and 
getting a high price for it lures them on. 
The element of chance induces their con-
tinued effort; if they do not win one time, 
they hope to do so the next. If they fail 
a second time they are re-inspired by the 
.success of someone else and they go to 
sea again and again hoping eventually. to 
"hit it rich." On the day of this writing, 
slightly more than 300,000 pounds of hali~ 
but was sold at Prince Rupert by J1ine-
teen boats, the highest price for first 
class fish being 9;~ cents, the lowest 70 
cents, with second grade going at four 
cents a pound. Only a few days before 
five or six boats had sold at :fifteen cents 
a pound. Those were lucky; today's were 
not, 
Halibut craft vary in size. Some are 
manned by only two men while others 
carry fourteen or more. The three- and 
four-men boats are popular and probably 
bring best returns but with the depletion 
of the dose-in banks the vessels are be~ 
coming larger and are being equippe(j: 
with diesel engines that cut down the 
cost of operation and enable the fisher-
men to make larger profits. 
Before leaving port, the boat is stocl.ed 
with food sufficient for three or font' 
weeks. They seldom are away for long.er 
periods, as the fish will not keep in good 
condition too long. Herring, either fresh 
or frozen, has to be purchased for .. bait 
and a large supply of ice taken on boaro 
in order to pack and preserve the fish . it< 
the hold. A cook is carried on each boat, 
but on arrival at the grounds everybody 
joins in the fishing, for the catch is the 
thing just then. 
1% TilE WEST COAST 
Medium and whale halibut, and a[sQ a catdt af rQck cad, lyinr; on the flacr af a northem 
market, 
No sooner does the' halibut leave port 
than all hands get busy baiting hooks and 
putting the gear in condition. This keeps 
them busy most of the time on. the out-
ward trip. They travel day and night, 
the captain having the final decision as 
to where they shall fish, although usual· 
1y he is ready to consult with the men 
who are to share the proceeds, They 
.may decide to try the banks of Forrester 
Island, off Cape Omaney, Cape. Fair-
weather, Yakutat or Kodiak Island. The 
hanks are from two to four hundred feet 
below the surface and usually are most 
prolific just along the outer edge where 
they suddenly drop into deep water. 
The Long-Line Method 
The location reached, a float is thrown 
overboard with a flag and anchor attached 
to it. To it is fastened the baited line 
which is laid out over the stern as the 
vessel moves along. The lines are 300 
feet long with a gangeon and bait every 
nine feet. Usually six lines are fastened 
end to end, making a total of 1800 feet. 
This is known as a "skate" of gear. Occa-
sionally,· on the larger banks, as many as 
twenty lines will be fastened together, 
making a string six thousand feet in 
length, with bait every nine feet. This is 
"long-line" fishing, as opposed to fish-
ing from dories. When dories are used, 
two men· go off in each and set their gear 
in a somewhat similar manner, but the 
lines are rt6t so long. 
By the time a vessel's lines are paid 
out, it is time to return to the first one 
laid, to begin hauling it in. A winch or 
. "gurdy" is used, the fish being cleverly 
lifted off without stopping the inward 
progress of the line. Because the fish 
ofte.n are more· than one hundred pounds 
in weight, this is not an easy task. When 
all of the ground-line is aboard, the fish 
are gutted, washed, filled with ice, and 
carefully packed away in the section of 
preparations. are made for laying them 
again, the same process of baiting the 
hooks having to be performed. Often cod 
or other fish come in on. the hooks along 
with the halibut. These are cut up and 
used· for bait, everything being food for a 
halibut. If there are plenty 
men work from daylight to 
northern latitude eighteen 
hours ·in summer-and then 
fish by the light of a flare after 
ing is over. "We <:an make up 
sleep on the run home,'' they 
Sometimes, just as the ship 
begin fishing, a gale starts 
it is necessary to run before 
insure the safety of those 
times the gear is just laid 
den squall strikes and before 
be lifted a raging sea compels 
to cut the tackle away. It 
covered later or it may he 
lost,· the whole profit of the 
making replacements, 
of spring or late fall spray 
mast and rigging and must 
away with axes and prevent 
To stand at night on the fore 
of those little boats, with the 
ling and the · · spray 
freezing .to one's 
chop away the ice while u""""·'" 
<m the sl1ppery deck, is 
try the mettle of the m><<r-•ram 
in the world. Yet this is what 
man has to do to save his 
bring his catch· to port. 
Mal'keting the Fare 
On arrival at Prince Rupert, 
enters his catch at the fish 
On the blackboard is written 
the boat, the estimated size 
where it was taken, and 
Large fish companies 
tives present who bid for 
buyer recording every bid 
highest bidders get the fish. 
to purchase such quantities 
exact car-load lots, except 
for freezing. 
the. hold known as the "pan" . 
No sooner are the lines hauled in than A Prince Rupert fisherman exhibiting his 325-pountl halibut and tw11 
NUMBER: 197 
ThQusands Qf pounds Qf frozen halibut tn CQ/d storage at Seattle. 
is made. The 
m<"o-u' u1 of the total 
. He then pays 
ice, bait, fuel, and 
The remainder 
into . equal portions, 
with the others b\lt 
a bonus of ten 
(or, in some 
per cent). · 
not have to accept 
at the exchange but 
the offers are refused, 
fhe trip south to Seat-
obtained there usual-
cost of the long run. 
sold for Ketchikan 
port being on the 
grounds. 
are . sold they are dis-
dock, the heads re-
fish thrown out, and 
Halibut under ten 
as "chicken" and sell 
than the "mediums," 
ten to eighty pounds; 
eighty are known as 
in price the same as 
average size of the 
120 pounds. 
are packed in large l:ioxes, 
each, and completely cov-
They then are placed in 
cars and five days 
·• .mc·,w·n; six and a half days 
they arrive in New 
caught anywhere from 
Aleutian Islands on what is 
Great Continental Shelf. 
most of them were taken off 
Vancouver Islands, but these 
depleted and fishermen 
north to Hecate Strait. 
of the port of Prince 
headquarters moved 
and· Vancouver to Prince 
Rupert and Ketchikan, the amount 
shipped through Prince Rupert being 
greater than at all other ports combined. 
A little more than two-thirds of the catch 
is taken by American boats; the total 
1929 landings of American halibut at 
Prince Rupert being. 20,543,500 pounds, 
valued at $2,470,189.32. This. all was 
shipped in bond to the Eastern States. 
. Canadian. boats landed in the same y_ear 
8,045,100 pounds, valued at $872,624:6S. 
Practically the whole catch was shipped 
east over the Canadian National Railway. 
Fish marketed in Alaska is boxed and 
sent either to Seattle or to Prince Ru-
pert; regular shipments of this boxed hali-
but also are made from Ketchikan to 
Prince Rupert for shipment to the East. 
Storage Facilities 
An institution that is an active :partici· 
pator in· the fishing business at Prince 
Rupert is the Canadian Fish & Cold Stor-
age •Company which operates a big cold 
storage plant at that port. This estab-
lishment takes care of the surplus at a 
time of glut, freezing it and keeping it 
until the closed season when there is no 
fresh halibut on the market. It handles, 
in round figures, 25,000,000 pounds of 
fish of various kinds in the course of a 
year. At one time its attention was de-
voted wholly to halibut, but, having in 
view the steady depletion of that fish, 
other varieties have been added until to-
day almost every edible fish on the coast 
is handled and exports are made to every 
country of the world except Russia.. At 
the time of a recent visit to the plant the 
writer saw, upon the manager's desk, -tele-
grams from Melbourne, Seattle, Ketchi-
kan, New York City, Chicago, Toronto 
and Halifax; at this same time shipments 
were being prepared for Yukon. Terri-
tory, Vancouver, (B.C.), Ocean Falls, 
(KC.), Montreal, New York, Chicago, 
Osla, Hamburg, Melbourne, Kansas City, 
and La Havre. Shipments to the eastern 
part of this continent are made by rail 
but to Europe Jfractical!y all go through 
the Panama Canal. 
· The presence of this planl; 111<1.ke it pos~ 
sible for Prince Rupert to. bpast of the 
largest fish coM storage .plant ill . the 
world · .a11d the .largest wholesale hallJYut 
market in the world.. . . 
Whenythere is ~ · gh~t • of fls( .. ~s .6f£ep 
happens in the s.ummer months, this plat-it 
saves ,it and supplies the market .~uri\}g 
the closed ·season when otherwise there 
would be no supply. 
Life History Data 
Having told about the commercial as-
pect of the Pacific halibut, let me turn to 
the life history of . this wonderful fish, 
and .. to the efforts being made to study 
it and to protect it from extinction.· Be-
cause it propagates in the open sea, hatch-
eries· are impracticable, wherefore re-
strictive fishing is the only ·protective 
alternative. This is done through dosing 
the market. Both . United·· States and 
Ca11ada agree not to fish during. the three 
months betweeoq. Nove.n~ber 15 .. to Febtu,-
ary 15 and also agree not to ll.11ow halibut 
to be marketed fresh within their terri-
tory during that time. This is to insure 
that no other nation will engage in the 
industry on the. Alaskan or Canadian 
banks. · · 
The· same two countries nave appointed 
an international fisheries commission with 
J. P. Babcock of.Victoria as chairman; 
the other members are W. A. Found, di· 
rector of fisheries at Ottawa, Henry 0'· 
Malley, United States Conimi&sioner of 
Fisheries, and Miller Freem.an of Seattle; 
This commission is engaged in a systema-
tic study of the habits of the halibut with 
a view to .making recom111endations for 
its protection. So far tht: most import-
ant suggestion made is that some of the 
depleted banks be declared fishery .re-
serves for a period of years. 
The commission has chartered boats, 
has .fished for and tagged halibut, has 
accumulated the records of fishermen 
198 
landing catches at the various fishing 
ports and systematically studied the his~ 
tory of the fish a11d the record of its de~ 
pletion. It is found that whereas in 1907 
an average of 477 pounds of fish was 
taken on every skate. of gear, nineteen 
years later (in 1926) the amount had 
dropped to 45 pounds to the skate. 
MMe Intense Exploitation 
This year more halibut than ever has 
heen laRded in Prince Rupert, but it has 
been the result of intensive . fishing by 
larger boats equipped with modern. diesel 
engines and suited to tr:welling long dis-:-
tances at comparatively small cost. They 
have taken the j:mlk. pi the fish in the far 
off banks .of northwestern Alaska, some 
of· them. a thousand miles from port. 
A large halibut will lay from two to 
t.hree million eggs in a year in the com~ 
paratively shallow waters of the bariks. 
These eggs :float freely, drifting with the 
ocean current, which on the coast of 
Alaska is to westward. . Th,ey stay usua,l!y 
from four hundred to .fifteen hundred .feet 
below the sur£ace and when they hateh, 
the young are very much like other fish 
in that they swim upright and the ·eyes 
are placed on each side as with a salmon 
or cod. Very soon, however, the young 
fish drop to the bottom, which is their 
natural habitat and at once the structure 
of the body changes. They turn upon 
one side aRd both eyes shift to the upper 
side, that side of the fish being dark 
and th.e under side pale. 
The reason for the large number of 
eggs is because the mortality is so large. 
During the early period the eggs and 
young fry are the prey of maRy sea crea-
tures and only a small fraction of the eggs 
iaid eventually develon into mature fish. 
Once the halibut sink to the banks their 
migrations seem to cease. Few tagged 
halibut have been taken on any other 
bank than the one on which they were 
first taken. They may migrate a little 
THE LION OYSTER HOUSE, for 
many years a landmark in Seattle, has 
passed into receivership. This restaurant 
was one of the earliest sea food establish-
ments of Seattle. 
A TOTAL of 47,402,768 pouRds of six 
kinds of salmon, in~luding steelhead, was 
taken from waters of the Puget Sound 
region in 1930. 
A. BUNZEN 
Packers ll gent-DistributQr 
C:.,r::l~ 
ALASKA COD FISH 
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THE WEST COAST FISBEBl 
to nearby banks but there seems to be 
no evidence that the fish born in Alaskan 
waters come south to Hecate strait or 
vice versa. In general terms so far as 
present. investigations have shown, the 
halibut does not migrate. 
Eur Bones Tell Age 
The age of the halibut is determined 
by the number of rings on the otoliths or 
ear bones. These tiny white bones are 
the first thing a scientist Ioo~;; for .when 
he has measured and weighed the fish 
after it is caught. As the fish increases 
in age the rings become less faint, but 
up to 25 years there is no mistaking th~m. 
By using a microscope they can be clear-
ly distinguished. 
The best feeding grounds on the coast 
are Hecate Strait. There a ten year old 
.fish will weigh over 20 pounds while at 
Frederick Island it wUI weigh very little 
more than half that and farther to the 
northwest at Kodiak Island it will be 
barely nine pounds. It is thought that 
the difference is largely the result of the 
food supply for the fish. The quality of 
the fish takeR in Hecate Strait is also said 
to be better. The difficulty is that those 
banks are becoming depleted and most of 
the fish taken there now are chickens 
under ten pounds in weight. Each bank 
has its own growth rate, this being an 
additional indication that there is little 
migration between them. 
The average halibut matures at twelve 
years and from that time on it spawns 
every year. The larger they are the more 
eggs they lay. A twenty-five pound fish 
will spawn about three hundred thousand 
eggs and so on upward. Some few fish 
will be twice that weight and twice as 
productive. The females are always 
larger than the males at the same age. 
More Protection Needeil. 
The tagging of halibut is an interest~ 
ing operation. A tiny metal tag is affixed 
to the cheek bone of the fish and 
kept of where and when that 
tagged. If the fish is later 
fisherman and the tag sent in to an 
of the commission, telling 
when the fish was caught, a 
made and the distance of 
a given time is dear. So 
been something like twelve 
but tagged. While only a 
tion have been retaken, 
sent in to give a pretty dear 
as to the movements of the 
found that the average travel 
miles and it is not in any given 
Halibut are usually not more 
distance from home and seldom 
thirty-five mites, although 
aR individual is found on 
miles from where .it was 
are known as strays and 
on the . general habits of the 
With the Atlantic halibut 
fished out and "with the 
on the Pacific coast of 
fished out, the only hope 
of this fish lies in the 
Some further coRservation 
have to be adopted soon 
the dosed season now in 
winter, if the fish are to be 
a perpetual supply. Spawning 
in the winter arid during that 
are protected, but fishing at 
is so intensive that like the 
the carrier pigeon they 
before the onslaught of 
some further steps are not 
vent it. The suggestion 
so far is that certain 
tected from fishing for a 
and then other banks, thus 
supply to be kept up on 
Prince Rupert is vitally 
the preservation of this · 
the chief support of its 
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plant of the San Juan Fishing and Packing Company, Jncorpfirated, at Uganik Bay, Alaska. 
'"'''-----..... ·en tific Marketing Needed 
cHr'res,shre western firms 
and Packing Co., 
1903 and a year 
by James H. and 
company orig-
the purpose of in-
and salmon to 
points, ship-
n1ents being made under an arrangement 
with the express company whereby no 
express charges were made when the fish 
was refused. This business grew rapidly, 
so that in 1918 the company was forced 
to construct a modern cold storage plant 
at Seward for the freezing of fresh hali-
but caught a•long the Alaskan peninsula. 
This plant is located so close to the 
grounds that it receives only fresh-caught 
fish, which insures high-quality halibut 
at all times 
In 1924 a two-line cannery was estab-
lished at Port San Juan, Prince William 
Sound, A-laska. A second two•line plant 
was constructed at Uganik Bay, Kodiak 
Island, in 1926, and a one-line cannery in 
1928 at Tutka Bay, Cook Inlet. By pur-
chase the company obtained the con-
trolling interest in the Peril Straits Pack-
ing Co. plant at Todd, Alaska. In addi-
tion to these, buying stations are m,ain-
tained at Prince Rupert, Ketchikan, 
Wrangell, Petersburg and Juneau. Main 
offices are in Seattle, with branches at 
New York City, Chicago, St. Paul and 
Millwaukee. The present Seattle estab-
lishment, constructed in 1907, consists of 
a modern wharf and cold storage plant 
with railroad, truck and docking facilities. 
Officers of the .company include Wil-
liam Calvert, president; Lawrence Cal-
vert, vice-president; H. J. Tillman, secre-
tary; Starr Ca•lvert, treasurer. Depart-
ment managers are ilS follows: H. J. 
Tillman, in charge of buying fresh fish 
and of carload shipments to the East; 
W. C. :Eardley, in charge of West Coast 
operations; Starr Calvert, in charge of all 
canneries; Lawrence Calvert, in charge 
of canned salmon sales. 
· "I do not think the present canned 
swlmon situation is anything about which 
to be alarmed," states Lawrence Calvert. 
"There is a carry-over, but through nat-
ural and forced curtailment, this should: 
be overcome in 1931." 
····- • Legaz Fish Co., llle. 
Producers, Distributors, Wholesale Dealers 
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Tyee, Alaska, cannery of the Sebastian-Stuart Fish Company, of Seattle. 
nlargement of Plant Noted 
may be used as a 
progress made .by 
Fish Co., Seattle, 
cured . and fresh 
1917, explains an 
vu•tui'"''Y• "our total floor 
square feet,.· which 
and rooms for all 
we were engaged. 
it necessary to double 
the rapid increase in 
square feet served. our 
at which time we de-
our facilities as 
"'""""""~'.v" for a long time 
enlarged our 
COMPANY 
AND CRUSTACEANS, 
delicacies, are made the 
of the ·Haines Oys-
Within recent 
ecial renown fot 
the crab indus-
. which it is no doubt 
operator. 
Haines establishment· on 
will repay with interest~ 
whoever will take · th.e · 
out the ·place. There one 
of expert shuckers openin!\ 
native O"Sters of Puget 
well as other quantities of 
J apane'se stock-bivalves of 
size. At individual tables 
women workers can be 6b-
cl.eaning Hoods Canal shrimp 
rapidity. Other persons 
in opening clams, in 
scallops or pick-
It is an institution of 
aines concern is the only con-
producer of West Coast seal-
developing of. a market for 
entitled . to .sole .credit. It 
mention for the extensive 
it has provided at both 
and Warrenton, 
huild.ings into five units having an area 
of 12,500 square feet, each unit being 
equal to that of the entire original plant. 
At first we felt lost in the wide expanse, 
but it was not long until Pat Dumphy, 
our foreman, was asking for more space 
and complaining that his men were in 
each others' way." 
By this time all availabl,. building area 
had been taken. The company deter-
mined to build a separate structure for its 
offices, thus increasing the snace available 
for working operations. "It is interesting 
to note that our office quarters today 
have a greater floor area than our entire 
plant did in 1917," concludes the Sebas-
tian-Stuart officer. "The office building 
measures 40x65 feet." 
E. J. Whitman, ma.nager of the 
Haines Oyster Company, Seattle. 
The Seattle company began cannery 
operations in 1925 when they constructed 
their Tyee packing . D<lant, cold JStora~<e 
warehouse and miid-'cure station at the 
south ;point. of Admiralty I~l~nd, South-
eastern Alaska. Two 'years .tater a second 
mild-cure station was opened at Ketchi-
kan, under the capable manageme~. of 
Olaf Bernhoft. A third .. fi.~ld of opera-
tions i's Puget Sound, where they . own 
the Dewey Fish Co., trap operators and 
producers of Puget Sound salmon at 
Dewey, V\'ashington. 
Considerable fresh and frozen salmon 
and haolibut are handled through buying 
and se.lli!Jg ... st~tions a~ }!Jneau, ~-Peters­
burg,' Wrangell apd Ketc1ukan, .A.laska. 
Oregon, for the ~toring, cooking and ex-
peditious .• shippeing 6f tlie ' crabr 'catches 
which are landed there. E. J. 'Whitman, 
manager of the firm, states that as the 
result of .erecting numerous roadside signs 
bearing a ,colored picture of a King Crab, 
togefhe:r with suita:ble'wording, dem.and 
was anvreciably stimulated immediately 
California dealers are large customers 
of the Haines Oyster. Co., for in the warm 
Southland shellfish and crustaceans are 
gaining. in public fayor .. every year. In-
creasing. populations.' there, ioaether with 
rapidly declining lotalproduction, mak<' 
the prediction safe. that in future the 
North must produce an ever greater quan-
tity of marine food delicacies with which 
to sunn!v the cocktail and salad eaters 
who dwell in vast aggregations just north-
ward from the Mexican boundary. 
THE MOTORSHIP "Northland" ar-
rived in Seattle December 27 with a good 
sized shipment of .frozen salmon and hali-
but frotn Juneau and Ketchikan, Alaska. 
The cargo of :fish was transferred to the 
British motorship, "Loch Goil," of the 
Royal Mail Steam Packet Co., for trans-
shipment to Europe. In addition to the 
fr,esh fish, the "Northlan!l" carried . sev-
eral shipments of canned salmon from 
the Alaskan packing plants. 
'Aia,,.·,.··,.' .. k '' ,, 
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Company's plant at Ketchikan, 1/iaska. H. C. Nunan is resident manager. 
the 
reports that business 
quiet during the past 
r who o\}erates in the 
area is sending them close 
week. all of which are 
"""'· ""'·v on which they.arrive, 
all those with whom the company has had 
husin.ess contacts. The information con-
tained in these announcements (partly 
secured from the offices of the United 
States Bureau of Fisheries, partly from 
the 'ishermen who secure the catches for 
the comnany and partly from the employ-
ees at the various stations maintained 
by the company) is technical and mathe-
matical data which cannot be duplicated 
from any other sinP"le source. That it is 
a popular f.eature with the trade is indi-
cated by the numbers of letters received 
t!pon the subject and the large volume of 
sales which each year is secured by the 
Seattle concern. 
MARKET DEVELOPMENTS 
WASHINGTON fresh fish dealers .re-
port that, although they have felt the ef-
fects of general business depression, their 
sales have shown a good volume and 
1930 therefore has been as satisfactory as 
could be expected. Notable among the 
events of the year in the state wer.e the 
formation of the Oregon and Washing-
ton Fisheries Association in Portland .on 
January 11, the establishment of the 
North Pacific Oyster Growers Assoda· 
tion in September, construction of · the 
new fisheries dock for Aberdeen and Ho.-
quiam at Westport and the increased 
landings of halibut and salmon at Puget 
Sound ports. 
During the 1Jast few years, and espe-
cially in 1929 and 1930, the activities of 
the Port of Grays Harbor in adding fish 
handling equipment, docks and other fa-
cilities at its Westport terminal greatly 
have increased the importance and value 
of this portion of the state fr.esh fish in-
dustry. Among the products which the 
port handled in 1930 were chinook, silver 
and chum salmon, steelhead trout, halibut, 
cod, clams, crab, oysters and many les$ 
important species. 
The total landings of halibut in Seattle 
during the seasun with closed Nuvember 
15 amounted to 12,594,125 pounds. This 
represents a gain over 1929 production, 
when only 11,444,570 pounds were landed 
at Seattle. 
Included in the bulletin are price lists 
for every size can of each species o.f sal-
mon, the quantity and quality of . each 
species available, reports on market con-
ditions, prospects for both supply and de-
mand in the future, and other material of 
an equally valuable nature. 
The New England }ish Co. was foundet! 
in 1868. Today it has packing plants at 
Ketchikan, Chatham, Noyes Islan<l, Yakn·· 
tat, Cordova a.nd Knight Island, Alaska; 
Pillar Rock and Kalama and the Columbia 
River and at Seattle on Puget Sound. Its 
sale.s offices also are located in Seattle. 
TACOMA I'ISR. AND-• -~ 
PACKDIG COMPANY .· 
WHOLESALE SRlPPl.RS OF 
FRESH, FROZEN AND SMOKtD FISH 
Specialbintr in h.&'et Sound Salm.011 
• !!)1 DOCK STREET 
Telephon" Main 1061 
TACOMA, WASHINGTON 
When ¥ ou ..4re in Doubt 
Get in touch with the 
WHIZ FISH CO. 
WHOLESALE DISTRIBUTORS 
FRESH, SALT AND 
SMOKED FISH 
Always on the Job 
Wh~ Dock, Seattle, Washington 
'A Fisheries Family, 
J!)~lisltment oftlte Wlti• Fish Cflmtany, 
1: Se~le, If" asllington. 
·s \~!:re~~tO:~n::;e ei~e~be ~:m:i: 
dustty, although connected with three 
different firms. When Stephen Chase 
came out of the East to Olympia, Wash-
ington, in 1902,· he ptobably, had no idea 
that his quartet of . stalwart young sotis 
would be united on the West Coast 17 
.years: later: Yet that event occurr£d in 
1919 and today the second generation 
NEW 'oYSTER FIRM 
. THE BAY ,CEN't~R Oyster Cp., 
whicn iilaintiin:s oftice!J .in Raymond and 
·its· production facilities • at' South Bend, 
·washington,: is a new entrant in the shell-
J'is'h. field ... · Commencing business. at the 
h~ning of. the present calendar year, it 
alrea<ty ,has .built up a lively trade that 
promises ! presently to· ·reach maxinlum 
tapahilities of the existing plant. 
In ~pril of 1903 the ·founders of the 
new concern planted an initial lot of 2,000 
~ses of seed stock. These oysters now 
are a~taining marketable size, wherefore 
systematie harvesting is. under way. Fur-
ther plantings will be made during the 
coming s . months. . ' 
Carl 'iS president· of , the new 
t}rm.• and. Eichner is secretary. Frank 
~ixon· i<Hme of: the directors.. .. Ge'(). W. 
Wilson is tpanager of.the enterprise white 
his son, G. ;''.[l; .Wilson;.has charge of th¢ 
shucking Festabli&!unent at South Bend. 
At present the sales of the young com-
pany are in excess ,of production, but thil'l 
situation will be overcome within a short 
time, since the bulk of its oysters is rap· 
idty reaching maturity. 
DJAIIORD ICil aad 
COLD S1.'0BAGB CO. 
J. H. Wilmo~ u:n Western 
·····~······~~~····· 
IJlt'• ~- Food-See Va 
BIPLBY·I'ISB 
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SEATTl.l!t. WASHJNCTON 
still is inte~sted in the fisheries induS~" 
tries, although their father· died in Janu-
ary, 1930. . '.: e 
The elder Chase had planned op, ··aiding 
in ·. developing the oyster~growing busi-
ness . of. Puget . Sound, which was in an 
early· stage .at the beginning· of 'the twen-
tieth century. Instead, however, . he 
moved to Everett, Washington, where ·he 
established a fresh fish distribution plant, 
his experience as fisherman and fresh fish 
merchant in New England proving of 
valuable assistance in . .the new venture. 
Here he .• r~ained until• 1906, .• when be 
tra~sferre{l''h:is• business. 'to Sea~tle, estab-
•tishlJ!g .the Seattle Fish and Cold. Storage 
. Company •. ~ ··• . · 
The firm prospered until .19.12, when 
Chase. dissolved i.t to form the W.hiz Fish 
c~. his son Maynard beco · ' . art-
ner ill the new enterprise. 
an~her son, was .the last to come rom 
the East, ·becoming a third ,partner in 
l9J9. Since that time development has 
beeiLrapid; SO great had the Volume of 
sales become that it became necessary to 
secure a new plant in 1929. The es.tab-
·lishment, ;located on .J;tailr:oad avenue, is 
a mode'I:n. corrugat~(f'ir(ln;b,uilQ:ing erected 
upon a wharf wh~h 11~ tp()re than ,10,000 
squar:~ itlet Qf floor space, · · .. · . 
The. structure, modern ,in every;. respect, 
LARGE STOBAGEPUNT 
. ~'SALMON, halibut ~nd· · hefr\ilg are 
the mai,ii :,products •whieh.' are ''frozen 
in :our establishmeni," .··states', G.eorge jeager of the Port of Seattle'. Fish St~.>r· 
age plant at the Spokane 'street ·dock. 
·"Our shaxp. treezers have a capacity of 
80,000 pounds in 24 hours, and w.e have 
storag~ space sufficient to accommodate 
4,000,000 pounds." 
As Jeager suggests, the station not only 
handles halibut and salmon, but also 
freezes approximately 1,300,00() pounds of 
bait herring each year. Still another fea-
ture of the port service is ice, a capable 
.crew of men being used to supply a large 
.number of fishing vessels each season. 
'i. ' ; ·. ' 
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g Fish In the Early Days 
BEACH Packing Co. of 
has a three-fold in-
coast, where it 
and canned fish. 
the firm, however, is 
therefore has con-
up-to-date cannery 
where it annually 
of cases for dis-
the Western states. 
plant also is located at 
the sharpfreezing and 
establishment are at Ban-
carloads of frozen fish 
East and South. 
for operation are fur-
at Eureka, California, 
as well as by local 
to Collier H. Buf-
with . R. Burke, operates 
"The main species which 
fresh are salmon, halibut, 
cod, rock cod and smelt." 
"We obtain these from 
operate near Eureka and off 
coast and from fishermen on 
and Coquille rivers." 
OIL COMPANY is 
a wharf and receiving sta-
Rodrieguez cannery at Mag-
Grad Meredith of th. Meredith Fish 
Company, Sacramento, California, and 
formerly of the Newport Fish Com· 
pany, Newport, Oregon. 
Salmon cannery of the Gold Beach Packing 
Company. 
$10.". The express company disposed o~ 
70 per cent of these shipmerits. 1 
"I'll never forget the town of BishO;p, 
up in Inyo County," reminiscently de-
clares Meredith. "I .packed a solid box 
of ZOO pounds of shad, worth ZS ·cents, 
and sent it there C.O.D., $ZO. The money 
came back in full; ev!)ry wee!C for five 
weeks I sen( up another box, and everJ:. 
wee!C I got the full amount. Finally I 
received a letter from the express agent 
at Bishop, asking if. there was only o'!le 
kind of fish, and what it was called. He 
said they were getting a little tired of 
that species, but that if there was an7 
other kind, he· could sell some of it\" 
This novel' method of distribution in-
creased the ~usiness from $5,00(} to $40,-
000 a week. Apparently this %Uif~en pros-
perity was too much for the owners for, 
according to. the quoted authority, they 
began tb gamble· on the profits and the 
firm went into bankruptcy. 
M.eredith inilde good use of his experi~ 
. ence in this and. other concerns, how~ 
ever, as is shown by his present interests. 
He is president of the Meredith Fish Co., 
prominent. Sacramento distribution · or-
gani,zation and, in <1ddition, is identified 
with the Newport Fish .Co. of Newport, 
Oregon. Management of the California 
enterprise during the presidenJ;:s absence 
in Oregon :is in: the hands of Will and 
Azzie Meredith, treasurer and .. secretary. 
respectively.. 
FISHERMAN DEALER 
W. A. SNYDER is the capable mana-, 
ger of the Sunset Fish Co. of Wheeler, 
Oregon. He is well-fitted for such a 
position, since he has been a fishe~an 
himself for a n'umber of years. For some 
time San Diego was his home port, while 
he m<~de several trips to tropical waters, 
especially along the coast . of f!<~ia C'!li-
fornia. I4ater he became tdenhfied wtth 
the Sunset Fish Co., but continued to 
maintain an active interest in fishing op-
erations, as he does today. 
"Our main fisheries products are steel-
head trout, silver, chum and. chinook sal-
mon and certain local market-fish," states 
:Manager Snyder. ''Our production has 
been large during 1930, so that we have 
been able to dispose of our fish at low 
prices, which has .aided in maintaining the 
demand. We ship our fish both fresh 
and mild-cured." 
THE BAY CENTER Oyster Co., 
South Bend, Washington, has completed 
the first of a series of plants which it is 
erecting for canning oysters from its Bay 
Center farm. The farm is over 300 acres 
in extent and, it is believed, will produce 
30,000··gallons of oysters during the first 
season. 
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o~tor of 
at Astoria, 
one of the lead~ 
industry. He is 
Coast as a man 
in seteeting his 
are fancy cohoes, 
the Oregon coast, 
Columbia River sat-
to be bettenlur-
m<J~ntJ!iS of 1930 than it 
" states Edwin 
Ripley and 
&ellii!Onal conditions 
Us to dis-
sea foods• espe-
season." 
·emrnp;my began operations 
salmon eatch in 
itt 1930 was 24,098,-
mon and "Blue Letter" brand s~ r~. 
He also packs ti&h under the following. 
brands: .t•Btue Letter A/" '1Anderson1• 
Special,'' "Triple .AAA," "Banquet," 
"Queen," "Red Rock.'' "Golden Rod," 
"Hawkeye,'' "Indian Girl," "Map" aed 
"Seal of Virginia." He has considerable 
distribution throughout the western ·half 
of the Uuited States au4 thoroughly eov-
ers. certain selected areas of the East and 
South. 
in 1899. Since that time the tirm's growth 
has been gradual but steady, the elder 
partner being aided by young Bradford 
when he still was securing t1te early p't\rt 
of his education. In 1924 new headquar-
ter$ were established on Pier 12, where 
the business hits continued . to show a 
satisfaetory incr.ease. lt was in 1924 also 
that the younger Ripley became a full 
partner in the tirm. 
MA.N•s FillS'i' ATft~ to travel 
upon the seas were the result of his ef-
forts to pbtain fish for food. 
; ln a<Jdit~ to· his ~nning 
Anderson ~P!t fresh salmon, 
,steethead trout and a ........ ~.. .... 
fresh fish which are taken 
which his buyers purehase in the 
roast ports and £ureka. Citlifornia. 
have been ptentiful.and cheap dais 
he st'tltes• "an<J, while caDned llh 
moving as ~.as packers would. 
see it, we all upect matters to 
during 1931;" 
Mr. ,afld )J(rs, :idwin Ripley 
late in .Deeemher from Boi 
wh'ertt tb;ey speu~ Christmas 
tives. One of the fish dealer's 
upon his- return was to. prepare a 
in answer to 25 communieationJ 
school children in Midvale, Utah. 
were asking ior pietur.e$ and iniorll!U 
on nsh. 
THE TOTAL 
sal'fnon canneries 
cases. 
THE WEST COAST FISHERI 
Mr. and Mrs. Clyde Chase of the Coast 
Fisheries> Reedsport, Oregon. 
SELL BANDON TROUT 
THE COAST FISH'ERlES of Rio:eds" 
port, Oregon, is knov\m "fr(lm bOnier to 
border on the West C6ast for the ,famous 
trout from the Bandon "Trout", Farm, 
which is jointly operated wit,h the Whee-
ler company hy Clyde Chas,~: The Ban-
don trout, marketed under the brand 
"Bandon Speckled Trout;", are of, the, cut-
throat and speckled species,; and average 
one-fourth pound in weight. When the 
fish have grown large en~Y-g,h to be mar-
keted, each individual is ~i"apjJed in a 
neat parchment or cellophane cover and 
packed, in lots of thirt:Y pounds, in flat 
cases. These in turn are placed in larger 
boxes, surrounded with ice and shipped to 
their destinations. 
Bandon-produced trout • have had wide 
distribution among upper-class restau-
rants, hotels and clubs. e 
Chase, who is a brother of the two 
partners in the vVhiz Fish Co. of Seattle, 
also haudles large quantities of silver and 
chum salmon, steelhead trout, shad and 
crabs. 
HAS MANY PRODUCTS 
FOR MANY YEARS Charles Feller 
has operated a prosperous busine.ss in 
fresh fish at his plant in Marshfield, .. Ore-
gon. Feller, who is presidel}t of the com-
pany, .specializes in shad, dams, chinook 
salmon, silver . salmon, steelhead trout, 
sturgeon and halibut. He also handles 
smelt, herri'ng, ling cod, rock cod, striped 
bass and other local species. H. f... Kaep-
pler is vice-president and Doris C. E. 
Feller is treasurer. 
Feller reports an espe~ially large run 
of.· steelheads . during the past season, 
which, together with an Ui1usualty good 
escapement in all Oregon streams, prom-
ises well· for future years. The .run of 
silversides also produced a good quantity; 
almost all local species were abundant 
during the year. However, market con-
ditions prevented the company from. pro-
ducing an ou:tstaudingly large amount of 
any variety during the past season. 
Feller secures his produce from. a numc 
ber of locations in the vicinity of Marsh-
field, including Coos Bay, Port Orford, 
the Coquille, Siuslaw and Umpqua rivers. 
WHEN 155 DOZEN abalone was re-
ceived by the Higashi Fish Co. on De-
cember 30, 30 additional employees were 
hired and the sea food was prepared for 
shipping. While 15 women pounded the 
steaks, four packe<l the shellfish into five-
and ten-pound boxes, after which they 
were frozen for shipment. 
FREE MOTORBUS service 
of-town customers was 
fish and game stores of 
England, during the New 
period. 
Established 1914 
J. H. REEVES 
Wholesale Fresh Fish Broker 
809 N. E. 76th St. 
Portland, Oregon 
Columbia River Paak 
Assoeiation, Ina. 
Largest Fresh Fish Dealers 
on the Colum.bia River 
ASTORIA, OREGON 
!VlJMBER 
RTHERN ~·CALIFORNIA 
·· G. Ali{)to, president, and Elmer ]. Ely, secretary, of the San Fmn-
cisco International Fish Company. Aliot{) also is president of the 
Northern California Fisheries. 
United Fresh J1"'ish· Business 
made in 1926 with the fofination of an 
association to operate all o u t s i d e 
branches of four San Francisco com-
panies, A. Paladini, Inc., not being affili-
ated in this enterprise. The agreement 
was· abrogated in 1927, its place being 
taken the followi'ng year by the Northern 
California Fisheries, in which all five 
firms were' associate&. Subllequently the 
Standard Fisheries withdrew, so that to-
day it operates alone, while Paladini, 
Booth, Western and San Francisco Inter-
national form the personnel of the North-
ern California. 
After a year of experimentation, it was 
determined by the m.embers of the hold-
ing company that not only their merchan-
dising but also their production facilities 
should be included in the Northern Cali-
fornia Fisheries. On August 31, 1930, the 
trawlers of the four firms were turned 
. over to the board of directors for opera-
tion as a unit. · 
Economic Adva,ntages 
"The great · economic saving realized 
from such an association readily can be 
understood,'' declares one member of the 
board, "when it is realized that in the old 
days each wholesale fish company main-
tained separate crews of men and boats 
at points along the Pacific Coast from 
Santa Cruz in the south to Bodega Head 
in the north, a distance of 120 miles from 
Meiggs Wharf, San Francisco. Last year 
the northernmost point was Trinidad 
Head, so that we covered 325 miles of 
coastline, with stations at Eureka, Fort 
_ Bragg, Point Reyes, Shelter Cove, Pitts· 
burg and Santa Cruz. 
"Efficient operation was impossible un-
der the old system. If one set oi trawlers 
had unusual success while dragging, most 
of the others would move into the same 
fishing grounds, with the result that the 
particular section would be cleaned ouf 
Today one manager looks after business 
for the association at the Pittsburg and 
Eureka plants, while all fishing boats and 
trawlers are under the supervision of fhe 
port captain. Headquarters are main· 
tained at the foot of Hyde street, Sai1 
Francisco, from which 18 trawlers oper-
ate, with crews totaling 85 men. A com-
plete warehouse, machine shop, garages 
and store-rooms alsQ -are .. located here 
with a force which includes seven 111<i· 
chine shop mechanics, :nine net-makers 
and three garage mechanics. Here · all 
engine and hull repairs are made, here 
parts are turned out in the machine shop, 
here supplies (such as nets, iwine and 
fishing gear of every description) ar-e 
stored. A large stock of tanbark is kept 
on hand and the nets, after manufacture 
or repairs, are prqtected by immersion in 
this fluid. A most rigid inspection is 
given every vessel as it enters port, while 
tests constantly are being made of lubri-
cating oils, fuels and equipment of many 
varieties." 
Officers 
The officers of Northern California 
Fisheries include the following: G. Alioto, 
president; W. S. Winter, vice president 
and general manager; Lionel Shatz, sec-
retary and treasurer; Alex Paladini, sales 
m<anager; Anthony Caito, production man-
ager of salmon and trawler operations; I. 
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Wholesale 
Pri ee ·Quo. I ity ·Service 
Mear\ Everytf\i f\g 
FISH FROM THE PACIFI 
We cannot offer any strange or mysterious varieties of fish. Fish is 
Fish. BUT, if you wish fish that is just a little fresher, if you want 
service that is just a little more courteous and satisfactory, if you 
want a price that is just a little lower, call on us. We have the equip-
ment and facilities. 
535 Washington St., 
SANTA CRUZ 
MONTEREY 
P. 0. Box 2143, 
Brattckes: 
EUREKA 
SHELTER COVE 
FT. BRAGG 
San Francisco, 
MARTINEZ 
PITTSBURG 
eldest son of 
general manager 
Paladini is head 
while Alex is as-
operations of the 
Hugo Paladini. 
during 1930 have ex-
season," 
commenting on 
past year, "and I be-
wind up with a satis-
over 1930. We are 
care of a much larger 
due to installation of 
machinery during the 
Our Oakland plant, for 
the most modern and 
fish establishments on 
th a 75 x IOD·foot base-
last word in sanitation, 
frigeration. We use a 
'-lkvcan~l·,un ammonia ice ma-
produce 98, 125-pound 
We have four freezing 
feet where we carry frozen 
halibut, flounders 
abalone, shrimp, 
Nordic filets, 
squib and 
e are agents for the 
filet of haddock, Flor· 
Young's rainbow trout 
Mountains of Utah." 
N lJM B'ER 
r~ka .branch, which ;s thl! main salmon 
plant. 
In addition, the board of trust~es in-
cludes the following: H. G. Maxson, vice 
president and general manager of F. E. 
·Booth Co., Inc.; Al~x Paladini, president 
of A. Paladini, Inc.; Lionel Shatz, secre· 
tary and treasurer of A. Pa1adini, Inc.; G. 
Alioto, president of the San Francisco In· 
ternational Fish Co.; Anthony Caito, gen~ 
eral manager of the Western California 
BOOTH PROGRESSES 
F. E. BOOTH properly is included 
among the early members of the fisheries 
industries of California, since his first sar· 
dine cannery was established in ·1902, 
when pilchards were packed under the 
name "mackerel". Since then the firm 
greatly has enlarged its field of activities, 
branching out into the fresh fish market 
as wei! as maintaining one of the largest 
canneries on the coast. 
Booth's first venture into the produc-
tion and distribution of fresh fish came in 
1911, when he became associated with 
the California Fish Co., International Fish 
Co. and San Francisco· Fish ·Co .. in the 
formation of the Marine Commercial Co. 
This was a holding corporation which 
was organized primarily for the mlld-cure 
business, in which Booth had been in-
terested for some time, but it drew his 
attention to the possibilities latent in the 
fresh fish market and eventually caused 
him to enter that field. 
1. J!liata, manager of the fresh fish 
di-vision of 1[. E. BQath /'$ Ca. 
In 1916 he established the fresh fish 
division of F. E. Booth Co., Inc., buying 
out a small firm called the Harbor Fish 
Co. which had a plant on Fisherman's 
Wharf at San Francisco. T. ]. Guarag· 
nella was appointed manager and the new 
branch started out to secure accounts. So 
well did it prosper that in 1917 it was 
necessary to erect a new plant on Fisher-
man's Wharf to take care of the increase 
in business. The building constructed at 
that time still is fresh fish headquarters 
for the firm. 
In 1922 I. Alioto became manager of 
the fresh fish division. Since that time 
the firm has continued to increase its vol· 
ume, and has been included in all co-
operative production and merchandising 
plans of the vicinity. 
lUl 
Fish Co.; I. Alioto, genera! manager of 
the fresh fish department of F. ~- Booth 
Co., Int:. 
That the organization is successful in 
its endeavors is indicated by the fact that 
San Francisco ranks third among the 
fresh fish ports of California and first on 
the West Coast in the produdion of 
flounders ("sole"), in which one fishery 
22 trawlers engage. The combined annual 
payroll of the five firms is over $500,1)00. 
THE LARGEST PEARL known is 
the "Hope," a drop-shaped baroque 
weighing 1887.7 pearl grains (over 94 
grams) •. Two other large pearls are the 
"Gogib:us," secured by Philip IV of 
Spain . in 1620, and the ''Shah Sofia;' 
found in 16.50. 
Standard 
Fisheries 
PRODUCERS AND 
DISTRIBUTORS 
Operating our own Trawlers. 
Careful Attention given .U 
orders regardless of quantity 
desired. 
• 
Dutributors 
Northern California 
and Nevada 
"SEAFRESH 
FROSTED 
FILLETS" 
• 
MAIN OFFICE: 
Foot of U.venworth Street 
SAN FRANCISCO, CALIFORNIA 
P. 0. BOX 2232 
• 
Branc::hes1 
EUREKA, PITTSBURG, 
SANTA CRUZ, MONTEREY 
NATION 
• • -~ • I • WI OLE .. 
Packets and . 
~ 
'1"11 Varieties FRESH · 
FROZEN and ,,SALTED 
FISH 
Brane,hes: 
SAN FRANCISCO FORT BRAGG 
OAKLAND PITTSBURG 
EUREKA MONTEREY 
SANTA CRUZ POINT REYES 
All in California 
Main Office: 
542 CLAY STREET 
SAN FRANCISCO 
.above all other like products in the mar-
kets of ·China, the reason being that it is 
111ol:e thoroughly dehydrated. 
At the presei;Jt .time the firm does busi-
ness . chiefly at the address given above, 
but it still maintains field headquarters at' 
its floating establishment at ·San Quintin.' 
There it utilizes the hull and house of the 
"James M. Donahue"- a Northwestern 
·Pacific ferry th<>.t ceased operating 55 
years . ago---., receiving. shrimp fares · not 
only from its own fleet of trawlers, but 
alsc., from se;Veral crews of Chinese who 
base their fishery at Hunter's Point, south 
of the old Potrero, 
So many fortunes were being made in 
the hectic days 0£ the war that Dowden 
determined that it was time he set out In 
bu$itiess for himself. · He resigned from 
• the Western California and, because he 
· had found the fish business a pleasant and 
profitable form of enterprise, he became a 
fresh fish broker, establishing his 'head-
quarter$ in San Francisco and operating 
under . his own name. The business 
remained without change UQtil 1923, when 
Bryce B. Florence became the junior 
partner and the name was changed to 
Hemy Dowden Co. 
Florence had been graduated from Tu-
lane University, New Orleans, in 1917. 
Being at an a~e when the spirit of ad-
venture. runs htgh, he at once enlisted in 
the army and got into the big 11truggle. 
In ·1919, when the work ·was done "over 
there," he recei-ved his honorable dis-
charge and, in a short time obtained an 
appointment as deputy for the State Fish 
Exchange. His first station was Pitts-
burg, on the Sacramento River. Here he 
remained until the close of the season, 
when he was transf.erred to San Fran'c 
cisco and given the rank of chief deputy. 
Like Henry Dowden, however, Flor-
ence failed to see sufficient advancement 
in the fish exchange, so he resigned in 
the fall of 1920 to become secretary of the 
California Wholesale Fish Dealers Asso-
ciation and the Associated Trawler Co., 
both of· which were formed at that time. 
Ther.e he remained until his affiliatiorf 
with Dowden. 
ALIOTO A,~I) ~Rrn?R~$S 
TB:E SAN FRANCISCO Fish Co. 
artd the International Fish Co. were 
formed independently early in. the :history 
of San Francisco's fresh fish business. 
In 1911 they became two units of the 
Marine Commercial·. Co., . but separated 
from it and amalgamated· their various 
interests i11. 1915, the r.esult being the San 
Francisco International Fish Co. 
G .. Alioto, of the International, was 
named president· of the new. firm. Alioto 
had served a. long apprenticeship in fresh 
fish merchandising, ·having worked for 
Tarantino Brothers Fish . Co.· and the 
Western Fis}I Co. until 19()8, when he. es-
t.ab. lis.hed the Internatio-na. t: ."Little equip-
ment was owned by the fitni, what t~er.e 
was. being antiquated and i!ladequatf to 
meet present needs. Undaunted by these 
obstacles, the new president ga.th4lred 
about him a staff of capable . assistants 
an<f ~J .QU~ . to r.t;lmild .. the .. Ql'!/;aqizatiQn. 
How successful were his efforts may be. 
understood when it is known that during 
1930. the· S<fif'Fraficisco International Fish 
C0. had a v0h1me of business in ·~cess. of $1,000,000.. . . ' .. . 
Alioto still is president; he is assisted 
by a corps of loyal and competent offic-
ers. Elmer Ely is secretary and Salvatore 
Tarantino, treasurer; •·these ·three, with 
Frank Bal.estreri and. G. Sparacino, con-
stitute the board of directors. The staff 
of officials also includes the following: 
Austin M. Bentley, sales manager; D. B,, 
Hansen, auditor;. Thomas Laiio, purchas-
ing agent; Joe·· Lazio, port captain. The 
captains of. the fle.et include C. Tarantino, 
Frank Tarant~no, Leonardo Dacquisto, 
Tom Balestreri and Ignacio Balestreri. 
Bryce B. Florence, junior partner 111. the 
firm rJj Henry Dowden, Inc. 
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Wholesale Shippers of 
Sacramento River 
Salmon, Cat 
Fish, Striped 
Bass and Shad 
• 
·MEREDITH 
FISH CO. 
. H6 I Street 
S'l,lcramento, Calif. 
''S'EAFOOD 
Wholesale 
and 
Retail 
. TolaaeiH 
· Sea Food COJDpan~ 
. , Thirtc.e1tth and 1 Streets 
Sacrcifit~'nta~ California 
,_ "" 
F. R. Burke 
Gold 
THE ·wEST COA.ST 
Oaldaud Fish Company 
WBOLii:SALB 
. Fresh, Salt, Dried 
Note: W• buy S.rr.cuu, Yellowtail •. Sea 
Bus. Bouitn, J~h tor salt, PrniiUCltrll 
qqnte u prices. Pet ton, 
$05 w .. tnqtoa Street 
Oaldanc\ California 
Wholesille Shippen of Freslt Fi•ll, 
Fi•h •...lJ APJ~,In tb• sltell an,il 
HIGASHI FISH 
Wholesale Distrt'butors 
Monterey, California. 
Specializing In 
Abalones 
Abalones in Shell 
All Varieties of 
Fresh or Salted Fish 
From the Monterey Bay 
Beach Packing 
Company 
Wholesale Distributors of 
Fresh Salmon, Halibut, Black Cod, 
Ling Cod, Rock Cod and Smelts 
GOLD BEACH AND BANDON, OREGON 
EUREKA, CALIFORNIA 
California Shipments made from our Eureka, California, 
who is presi· 
D. Cereghino, 
orge :Maggio, secre* 
is a member of the 
Fisheries. 
SIIB.DIP DlSTBIBtJTION' · 
' -~ECltNT ~EVELOPMltN't& in the 
Gulf of Mexico shrimp-spawn tbheries 
are reported by · an o:l'licial of the Bay 
Fisb.!:nes Co. of Texas, Inc., a concern 
•with headquarters at Galveston. 
' "Probably the most noticeable wprov~ 
.ment,'' writes the :Galveston man, "is in the 
' quality of the produt:t, which previously 
was subj.tlcted to almost auy killd of 
freezing process available, in order to set 
as much volume as possible from. sr«n 
markets. . This . season strict .. attention 
has be.en paid to the method 
all products being subjected to the 
'divingbetl' system, which enables ~ 
freezing operations to. be completed. three 
hours after a catch is .reeei~ed M:ml the 
boat.". 
Another signpost of progress is noted 
in the classification of the numea:• V&* 
rietie~ .of shrimp which ~e the 
Texas coast. "Exhaustive ta-
ti.mi and research · · the 
reaching of definite the 
r.efative. amounts of protein eontamed in 
Texas shrimp and that obtainable fui't1ter 
continues the . 
"It has been .. thaf tl\e 
eQs species lead the other varieties 'by 
a considerable amotm.tl tlais is especially 
true thi$ Year, since · · " 
products hai ·risen so 
eriei · beeti al}le to ~ref 5 pieces . er 
co~. . . . dless)~ 
prove:men~ 
mumi:ount, 
ceptable." · . . . , 
· Still' a· third advance is 
ization of packages for handling shrimp. 
There are two standard • packs 
today, those containing e and .ten 
pounds. These cartons are of greater 
strength and solidity than pr.eviomly was 
the case, with the result that they make 
a better appearance -at the ~e time that 
transportation costs tnate(ially are dimin-
ished. · 
' The Bay Fisheries pioneeted ·the devel-
opment of the frozen shrimp market. Last 
season, they so increased . their ,:apaeity 
that npw they are. a~le. tQ, ha!ldle 1,000 
tons per year, each shlpntentbetng sharP-
frozen at the po.int of eatch 'immediately 
·after· it is landed. · 
. . 
. . 
BUYS DSB B.Otn'B. 
TR.IPOI.t OLNUSR.l, ·&on of Agos-
tino OtiVi.eri,.-.bero of the Dardanelles in 
's war with Tripolbis foHowing in 
tsteps of his f~ttlle~ ip daring and 
initiative. .At an age when ·most youths 
are still ... pursuing their high schOOl stU· 
dies--or football-yotm.g Olivieri h a s 
equipped a Dodge truck with a nsh box 
and is makillg regntat trips to the San }uaquin 'va!ltey. It~entty he purchased 
the extensive fish route establi!!lhed. by 
Paul Hilt in Merced 'and M:a<lera eountie$. 
His tbh ·~~ suppli~d, both fr~]d.s fath· 
er's boat and frmn the A. . Palidmt Com-
pany. Hilt expeet!!l to build up a new 
~oute in Fresno county. 
There are. now a: dozen. independe 
truck men delivering tbh frmn · S 
Crua. They cover a vast e~entoftE 
. tory, including the fotiowing counties: 
Santa Cru~e, . Santa ·Clara, San Benito, 
Monterey, Meiee<l, lladera, Stanislaus, 
Fresno. and Kings. Each year they pen~· 
trate farther inland. Faster trucks and 
improved t:riethods of freeainc and pack-
ing make possible 1.ttdimited development . 
of this phase of the &hitig ind!lstr:v. 
·· • .. -L·H. 
THE STANDARD FISHERI 
only one of San Francisco's "Jlig 
i~ the fresh' fish, industry to operat¢ ~~ 
dependentlf t · pro~. 
&easOil dunn!J .. dit1g t~ ~ 
bert Tofanetli Joseph Chi~ 0\VIlW~; 
will he eqna.lly sul:tessful in its> tJlt 
<>pera~. · · ·.· . · ···· 
'rh•. Standard Itis}Jeriet or~nallt 
the lt •~e .; having been 
tabllsleclln 1913 . .. 'o Bor 
C()ll-r• ~nd )1. Antoni. lt tirst 
quarft:r~ at Merchant and · 
f"ea~w!ittf s:::·nffs,~~, =tJO~; 
Antoai ··and . Condare. both. having 'retired 
ftout a~tive participation in we b 
Borzone detennined to .sell the fi .· 
it was purchased by Chic~ and l'ofanelti, 
the tLame being changed at the same timf:. 
89ft• sjnee ha'S ~·otne' •·~~--~ San Itratte~Sco broker. · 
Tofanelli hac had a wide e 
. tbheries · before uniting with 
thit n~ venture. 'He learuecl 
from has father, who wa$ the: 
a larae retail establishme.it ' 
Hmne Market. Early irt h'is. 
younger Tofanelli,· in partn · 
se-veral brothers, purchased 
Cable Oy,ster Depot. in San 
made of it a business. A 
years later he orm the Tofanelli . Sk. 
Food Co. of Sacramento, Which still is •a · 
Harry I, Hi(Jashi, of tlze M anterey freshfislt 
firm, standin(J beside lzis new Austin. 
ABALONE SIZE SHOWN 
HARRY HIGASHI, . the progressive 
younger member of· the Higashi Fish Co., 
Monterey, is working out a graph which 
will show the net weight of steaks secured 
from each dozen· of· abalones in the shell. 
The graph is worked out in ten sections, 
numbered on the sides; with days and 
months listed below. By means of this 
table, the firm will be able to tel! the 
average weight of abalone steaks; during 
any day of the year in which delivery of 
fares was made, ·on June 30, for example, 
the average weight might be 9;/z pounds 
net from each .dozen, while July 2 the 
graph might be 5;/z pounds. 
"This graph wilt be interesting to fol-
low", says Higasftit; "and we ~pect to 
keep it from Y;~~~,}~ ~ear." ' 
U. Higashi,''-~Jit,rs p;tesident of the 
company,' entered tll.i! fresh fish business 
in 1912, as a Morli~rey wlio\esaler. In 
1919 he merged liis Mm witll"lf~o other 
companies, remai'ning with the ·~ew cor-
poration until 1929, when he again went 
into business under hi.~r own naitle. 
. . . . ' . ' 
T. Haittagu.eld. Prop •. Market Phon&, 196 
Reslclenee Phone, 23'72 · 
Try the • ••• 
Central Califomia. rub Co. 
Wholesale Fish Dealers of every variety 
of Fresh Fi&h eaueht In Monterey Bay 
CITY WHARF, MONTEl'tEY, CALJF. 
SPENGER BROTHERS 
SHRIMP COMPANY 
Shrimp Producers 
(Fresh or Dried) 
SAN QUENTIN POINT 
MARIN COUNTY 
When motoring drop in and try our 
Famous Shellfish Cocktail 
Catering to export trade on 
dehydrated stock 
HENRY DOWDEN CO. 
San· Francisco E4dusive Selling Agents 
T H.E WE S 1' C 0 A S T 
JOSEPH LAWRENCE· is president 
and king-pin of the Oakland Fsh Co., 
Oakland, one pf the mpst actiVe· ageiJcies 
. for the merchandisipg of hesh fish pro-
ducts that is to be found anywhere in the 
Hay Regio11. He commenced his cq;reer 
as a sea food . dealer 27 years a.go b.y 
founding the American Fish,eries Co. of 
Sq;n Diego-a business that he .retained 
untill915. At that time he formed a part-
nership with Frank .Lawrence, a brother, 
and Joe Miller, a cousin, and open~d a.n 
Oakland .branch under the name of the 
Independent .. Fish Company. Later .a 
nterger was had with the Independent 
Fish Company .of San Francisco, but up-
on. dissolution .it, was considered best to 
distinguish • between the two severed 
businesses by calling the Oakland mar-
. ket by the name it be::trs at presei1t. 
Bart A. Ghio of the Oakland Fislt Co., 
Oakland, California. 
I. TAKlGAWA, Pres., Mv. 
PACIFIC MUTUAL 
FISH CO., Inc~. 
Est. Sinee 1902 
Produe#!rs and Distributors of 
FRESH FISH 
JP e Ship Anywhere 
Specializing SHELL and SLICED 
ABALONE, MILD-CURED SAL· 
MON, SARDINES and ANCHOVIES 
bt. brine or dry aalted. 
Telephone 368-P. 0. Box T 
Cable Adch-- · · "Pac:-Mutual" 
23·25·27 'MUNICIPAL WHARF 
... MONTEl'tEY, CALIFORNIA 
. 
ffi-SEA BRAND 
HIGHEST QUALITY 
ABALONE 
IN 5 AND 10 POUND BOXES 
DIRECT FROM PACKER 
Standing Orderli 
Solicited 
Higashi Fish Company 
Monterey, Cal. 
THOMAS CASTAN 
the firm of Castagnola 
Francisco, was the first man to 
food cocktails to his customers' 
waterfront of the city by the .. 
Gate. His oyster, crab and shrirn,p 
cacies were so popular that, shortly 
he first introduced them in 1918, 
bile loads of San Franciscans 
drive down to the vicinity of 
Wharf,c at the foot of Taylor, , 
no other purpose than to ha 
his f::tmous foods. That his 
good one is .further attested 
that today there are 16 
and three sea-food restaurants 
block or so of the old wharf. 
Castagnola became inter,esteq 
Fran<;isco fresh ·fish oper;Hions 
when· he purchased a half lnt.erest , 
firm owned by Santo Catania at 
of Taylor street. 
fresh Fish every 
, Shrimps;. Crabs 
Cocktails, Lobster; 
Live and Cooked 
FISHERMEN'S 
STALL NO. 
Foot of Taylor Street, 
Fish 
Fishermen's. Wharf, 
Foot of Taylor St., 
F. E. 
Fishennen's Wharf, 
I. ALIOTO, 
NUMBER 217 
UTHERN CALIFORNIA 
o-Fold Fresh Fish Business 
res h 
Wh(Jlnale Broker 
Phone V Andike 2927 
161'H ST., Los ANGELEs 
Sacramento River in California. Alaska 
cooked shrimp and crab are very popular 
in the local market, because the cold wa-
ters of the North give th.em firm, solid 
flesh. We also receive shipments of crabs 
from Tokeland and Puget Sound ports in 
Washington and from Warrenton, Ore-
gon. 
"vVashington oysters and clams also 
find ready sale in. Southern California. 
The well-known Olympia oyster is used 
in coclftai!s and stews, and is popular for 
its small size., fine appearance and deli-
cate, distinct flavor. It has been· hard to 
get for s.everal years past, heavy freezes 
having had a bad effect upon the· beds. 
The new 'Pacific' oyster has not yet ·made 
a ·deep impression upon us, since ·Eastern 
imports have a strong place in the mar-
ket. However, its flavor, which is similar 
to . tpat of ·the ·Olympia species, should 
cause an increase in its demand. Butter 
clams from Puget Sound vie with Cali-
fornia cockle clams and cooked clams 
from Japan, the last b.eing imported in 
flat tins. Mussels, of which there are two 
varieties, which grow on rocks or pilings, 
are in little demand." 
Other Smtrces 
Other western states besides Washing-
ton also contribute to California's fresh 
fish supply. As already mentioned, Ore-
gon crabs, salmon and halibut are im-
. ported. · That state also produces Colum-
bia River smelt, a popular delicacy in the 
Spring. From Marshfield come some 
trout, although Colorado and Utah are the 
main sources of supply. Texas is the cen-
tral shipping point for the popular head-
less green shrimps, and also sends quan~ 
tities of the larger species, some of which 
also are received from Georgia and Mis-
sissippi. 
From Boston and Gloucester come sal-
mon, halibut and filet of haddock. East-
ern Canada and Nova Scotia ship smoked 
finnan haddie and kippered herring to the 
Southwest, while from many of the At-
lantic Coast states come the well-known 
eastern oysters. Many jumbo frogs are 
caught in the swamp regions of Louisiana, 
dressed and shipped to Los Angeles and 
~oadlaa Sealood 
Com pan~ 
FISH, SHRIMP. OYSTERS, 
CRABS, TURTLE, ETC. 
501-527 Napoleon Avenue 
New Orleans, La. 
Orders Shipped to Any Part of tbe 
United States 
San Diego. The only time they are avail-
able is in the Spring. The demand is in-
creasing, price being the only deterrent to 
their widespreacl us.e. Of late it has been 
possible to obtain high-grade frogs at rea-
sonable prices in the time of greatest 
abundance, but as the weather becorn.e& 
worse the supply diminishes, with a con-
sequent rise in the price. 
Still another importation for which 
there is considerabl.e demand is the Flor-
ida spiny crawfish which, with Eastern 
lobsters, helps to tide over the period in 
which Mexican and California lobsters 
are not available. 
weal Operations 
A fleet of six or sev.en hundred. market 
boats supplies local catches of fresh fish, 
landings generally being made ·at San 
Pedro and San Diego. Some species are 
caught with nets, some with trawls and 
the remainder with lines. The total an-
nual catch which is received at the two 
main ports is in the neighborhood of 15,-
000,000 pounds. 
When a catch is recei:ved, it is prepared 
for local distribution by being cleaned 
and packed in boxes, the layers of fish be-
ing separated from each other by cracked 
ice. Refrigerated trucks then convey the 
product to metropolitan dealers or direct 
to the retail markets from which it is 
purchased and taken home for cooking. 
Within the last few years these wholesale 
and retail establishments have made gr.eat 
forward strides .in equipment and meth-
ods. Each plant has one or more m(,)d-
ern, mechanically - refrigerated storage 
chamb.ers, kept spotlessly clean, where the 
sea foods are entirely safe from deteriora-
tion. Fast trucks are used for distribution 
to retailers, where handsome, refrigerated 
showcases and storage chambers <~.re pro-
vided. 
The customer, therefore, no longer need 
fear that his fish is not fresh and in: the 
best of condition. Trained men, working 
with scientific equipment, are his safe-
guard against inferior products, 
M.N. BLUMENTHAL 
California Distributor 
405 Stanford Los Angeles 
!'BE Jr'ES'J' COA.S'l' fiSIIEI1 
"An .. Advanced 
' ' " " # 
- ~ ~ , ' 
Food Service 
~HE PROMPTNESS OF SERVICE, backed by a larg~ organ-
. -l9 ization most ~od;rnly equipped, is y<?urs at the. Van 
Camp Orgmuzat1ons. For your spec1al·conven1ence 
a complete delivery service by fast trucks is maintained to 
~~~"retailers and jobbers in Southern California.:· 
Three express shipments are made daily to Arizhna, New 
Mexico, Utah, Colorado, Oregon, W ashblgton ~d North-
ern California. 
Either box or carload shipments are handled expeditiously 
by our San Pedro plant. Our San Diego branch is particu-
larly well equipped to handle ·Texas shipments of1 Fish and 
Lobsters and specializes in shipping fresh-cooked Lobsters 
to all western trade. 
Use this t«lvancetl sea food service to increase your profits. 
Van Camp Organizations 
;Los Angeles - San Diego .- San Pedro 
Phone I>Rexel 5100 Phone Main 4490 Phone 32:47 
., 
Cable Address-~~'Gil'Van11 San Pedro 
+ 
to the Zaiser 
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. 1923, later as· 
Since operat-· 
he reports a 
of business, 
the progressive 
merchandising 
from time to 
hotels and restaurants,'' 
''also enjoying a 
the wealthy Jewish 
tr:e··CO!Ottv trade of Hoi-
by two 
regular routes. 
are carp, suckers, 
perch, sheepshead, 
rock cod, salmon, 
smelt, oys· 
crabs and many 
fresh- and salt-water 
interest w a s aroused 
by the introduction of 
fish which is a cross 
and carp. "It is bred in 
in the San Bernardino 
an average altitude of 
weighs from one-half to 
pounds," declares the 
. "The meat of the 
color, and apparently 
fancy of the public, for 
have been greater than 
" 
M. H. Isenberg are 
manager; Charles 
; Sam Rupert, book-
manager. 
400,000 cases of sar-
into the Netherland 
year, although the diet 
is largely composed· of 
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Barr Wiest, G. L. DuckwfJrth and A. R. Fletcher, /Mtnder.s Ql tlte firm Fletcher, Wiest 
&! CQmpany, Los Angeles. 
OYSTER DEAL VALUABLE 
"AFTER ALL IS SAID and done, 
1930 has turned out to be a pretty good 
year for us," states A. R Fletcher, one 
of the partners of Fletcher, Wiest and 
Co., Los Angeles food brokers. "Of 
course, some departments of our business 
were affected by the condit1ons which 
have existed everywhere for the past 12 
months. Our recent tie-up with Nara~ 
gansett Bay oyster-shippers, however, 
provided an impetus to our sales which 
has caused them to finish up in good 
shape. These oysters are proving very 
satisfactory, and inasmuch as we have a 
good supply assured for the next five or 
six years, we are expecting some excel-
lent future business." 
Fletcher, Wiest and Co. is a firm which 
for many years has served as food broker 
for the retail grocery trade of Los An-
geles. In 1923 they established a fresh 
fish department which grew so rapidly 
that today it is the most important div-
ision of their activities. · Many varieties 
of local, Northern and Eastern sea foods 
are distributed to retailers throughout 
Southern California. 
"We look upon our recent arrange~ 
ments with Eastern oyster shippers as 
one of the most important developments 
in our business during 1930,'' declares 
Fletcher. "In addition to our present 
connections with the Natagansett Bay 
shippers, we also have provided for fu-
ture shipments from Morris River, New 
Jersey. At the present moment, we are 
i n t e r e s t e d in the sharp-freezing of 
shrimps by Southern ,produeers; within a 
short time we expect to be handling car-
toad shipments of this fine seafood from 
the Gulf." 
Fletcher, Wiest and Co. is operated by 
three partners, all of who~ have had 
wide experience in the merchandising 
and distribution of foodstuffs. In addi-
tion to Fletcher, Barr Wiest and Guy L. 
Duckworth are associated in the enter-
prise. 
The poor fishery outlook is responsiMe 
for a general curtailment in merehants' 
orders to apprmdmately 50 per cent of 
the 1929 level. However, October irn· 
ports registered the usual seasonal in· 
crease in barreled beef, pork, and fl.our. 
gREETINGS TO THE WORLD'S 
OUTSTANDING FISHING PORTS 
PACIFIC 
FREIGHT LINES 
Spee&--ReliabilitY-Responsibility 
Frum Shipper Direct To Customer Daily 
SAN DIEGO TERMINAL 
c. F. WELLS, AGENT 
301 West G Street 
Phone Franklin 1177 
L. A. HARBOR TERMINAL 
GEO. WARDELL, ACllNT 
711 West B St., Wilmingt{}U 
Phrme Wilmington U21 
GENERAL OFFICE, 210 W. 7th Street, LOS ANGELES 
Phone TRinity? 5614 
' 
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. Sp~cializing it(. , 
• •' ; •• J} 
: •JJ~ 81ld Cooked· Lob&U,rs, Fill~, Sol~. 
Roek Cod, HalibUt and lla~ereJ: · 
-; I 
+++ 
··Let Us Serve ·You 
We own a.rul opJrai~ the larg-
est fleet of Trawlers on the 
West Coast. 
''• :+ 
· Prompt and -efficient service 
based on over 50 years of 'con~ 
tinuous operation. 
214· State Street---Santa Barbara, 
Telephone 5135 
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uality and good serv-
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C. Lenk, , general 
ale fish division of 
be said to be the 
prosperous Los Anc 
Because the Young 
sought to cooperate 
and because it always 
in a steady, conserva-
Lenk, it has avoided 
the fresh fish mar-
Market established 
division in the spring 
and distribute sea 
which they operated 
Hammerstein, an old 
firm, was appointed first 
were established in 
quarters at 410 Towne 
the organization is under 
of Lenk and its activities 
to include distribution 
trade of the metropol-
Los Angeles, where five 
fish to hotels, restaurants 
policy was inaugurated 
,.,n"""."" in the number of 
Today many 
stores are gone; 
S of the W red en 
Provision Co. during 1930 
75 per cent over that rec-
" reports Carl E. Rehn, 
fresh fish and poultry 
Los Angeles firm. "The 
this gain, I believe, is to 
our slogan, 'Quality and 
has been the main spur 
, since the foundation of 
Then, too, we have 
this last year harder 
With 40 salesmen on 
N U M.BER 
in their places are thirty markets of a 
different type. The establishments were 
formerly in the main business districts. 
As their leases became valuable, they 
were sol-d and new stores were built in 
other locations. 
Young's Market, the parent company. 
is a closed corporation which was estab-
lished by five brothers. W. G. Young is 
president of the organization; the other 
officers are George Young, vice-president, 
and P. M. Young, secretary. The home 
office is at 7th and Union, Los Angeles. 
Associated with Lenk in the operation 
of the fish division are Herman Aissen, 
assistant in charge of sales, and H. Har-
vey, assistant in charge of distribution. 
Both are old emolovees of the firm and 
have many friends among fishing circles 
in California. "Young's Market prides 
itself upon, the small turnover o£ its em-
ployees, most of whom have been with 
the company for many years;" explainc 
Lenk. "This means a unified and loyal 
organization." 
'Fish are purchased in the open market 
fol: distribution by trucks to Young 
stores and customers. "Price, quality and 
the stability of the firm are the main 
consi-derations," declares Lenk. "We 
don't !ike to deal with 'fly-by nighters,'" 
Adequate facilities for continuous main-
tenance of a large stock of sea food spe-
cialties are provided by an up-to-date re-
frigeration plant equipped with a two-
ton compressor. 
the road and 50 delivery trucks in op-
eration, it . is inevitable that we should 
·show a large increase in sales volume." 
Carl V. Wreden is president and gen-
eral manager of the company which bears 
his name .. Carl E. Rehn, in charge of 
the fresh fish and poultry division, joined 
the company three and one-half years 
ago, coming from Cincinnati, Ohio, where 
he, with his brothers, was engaged in the 
packing business. He first was employed 
as an outside salesman, later being pro-
moted to the position of responsibility 
which he now holds. 
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PROMINENT BROKER "· 
MATT BLUMENTHAL became in~ 
terested in the distribution of fresh fish 
some time around the beginning of the 
Twentieth Century, which means that for 
over 30 years he has been identified with 
shipping and sales interests of Southern 
California. During that period, with un-
varying success, he ··has represented a 
number of different firms. 
Blumenthal's first prominent connec-
tion with the trade came early in the cen-
tury, when he became president of the 
old Western Fish and Oyster Co. of Los 
Angeles. In 1909 he went into business 
for himself, establishing the Northern 
Fish Co.; he operated this firm until 
1915. At that time he joined A. Pa1a.cJini, 
Inc., of San Francisco, with whom 1-le has 
since been associated. Latterly he has 
been acting as Pa!adini representative in 
Southern Caliifornia. 
In August, 1930, Blumenthal, together 
with A. K. Koulouris, became exclusive 
Los Angeles broker for the Norrthern 
California Fisheries, an organization 
composed of his • former client, A. Pala-
dini,. Jnc.; and also. of the San Francisco 
International Fish Co.. F. E. Booth Co. 
(fresh fish ·division) and the Western 
California Fish Co. This move was made 
to stabilize prices in Southern California 
and to do away with duplication of sales 
efforts by the four Northern 'ccompanies. 
Matt Blumenthal, prominent fresh (islz 
broker of Los Angeles. 
In September, 1930, the Blumenthai-
Koulouris brokerage firm also pooled 
their activities in Eastern oysters. Today 
they represent J. &. J. W. Elsworth Co .. 
and the Oyster Bay Oyster Co., receiv~ 
ing two carloads a week during the busy 
season, all of which are disposed of reg-
ularly. 
THE "SANTO AMARO'' brought in 
a hig load of yellowfin tuna on· October 
10. Captain Manuel Silva unloaded his 
catch and left on October 14 for the 
south. 
er .. Quality Sea Food 
··our·mooern plant and .methods guarantee you the finest of quality 
in every order you place. Fresh stocks are al~ys on hand and a 
wide range of choice is at your disposal. Our most notable features 
are:..- ~ 
Fresh Fish-Smoked Fish-Salt Fish 
Shell Fish-Red Cross Oysters 
Our fteet of rapid delivery trucks insure prompt delivery of your 
order, in first class condition. Whether yours is a standing or special 
. order you are sure to find our service satisfactory. · 
LOS AMGBLBS I'ISB aad OYSTBB C 
· '139·/(okler St., LOS ANGELES Pkone P Anl,lte 2084 
Los Angeles Olice PAone 1!4~er 2808. Res. Phone MOrnjngsitle 11198. San Pedro OIU:e ,.,_ .. ,., ·· 
WISHING MY MANY FRIENDS 
throughout .the, United States and Caooda a prosperous 
HAPPY NEW YEAR 
M. N. Blumenthal 
WHOLESALE FISH BROKER 
' , 
FRESH-FROZEN -SALTED 
SHRIMPS, CRABS, OYSTERS 
405 Stanford Avenue Los 
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personnel of five, while 
retail market in Long 
and Eddie Harsh op-
showing a good volume 
its existence can be 
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NVMBER 
NUMEROUS SERVICES 
THE VARIETY of services offered by 
the Los Angeles. Ice and Cold Storage 
Co., 34-year-old Los Angeles firm, has 
made possible one of the largest volumes 
of business among such plants on the 
West Coast Especially has this been 
true since 1924, when the establishment 
was expanded and new machinery added 
to meet the needs of a growing business 
in frozen sea foods and other foods of an 
equally perishable nature. 
The present plant in Los Angeles has 
a storage capacity of 1,500,000 cubic feet 
of produce. It possesses a sharp freezer, 
a medium freezer and a chill room, and 
has facilities for glazing. Under the di-
rection of Manager Guy S. Lamreaux, 
who is vice-president of the concern, it 
stores locally-caught fish for local sales 
or for distribution to other parts of the 
country. It also receives imported fish 
and holds it until the market is ready to 
receive it, and often accommodates fresh 
fish dealers by taking care of surplus sea-
foods for them when there is a glut. 
BAKER F1RM: PROSPERS 
NINE YEARS AGO Saul Baker, then 
a prosperous member of the clothing 
business in Los Angeles, decided that 
there was money to be made ,in the fish-
ing industry. Leaving his old calling, he 
established a Los Angeles retail fish mar-
ket and set out to learn all there is· to 
know about sea foods. Today, as a re-
sult of that change, he is pn;~ident and 
genera! .manager of the busy Central 
Fish and Oyster Co., 1014 South Central 
street, Los Angeles. 
For seven years Baker was connected 
with the retail trade, but became con-
vinced that he could do better if he went 
into the wholesale end of fish distribution. 
Consequently, in August, 1928. he opened 
the Central Fish and Oyster Company. 
Associated with him in the new company 
was Eva Simon, for seven years in the 
office of what was at that time the largest 
wholesale fish dealer in California. Miss 
Simon took over the bookkeeping and 
correspondence of the firm in ·capable 
fashion and is now secretary-treasurer. 
"Our company has occupied the same 
quarters since its beginning," 'explains 
Baker. "Business has ,tripled during the 
two and a half years we have been in 
operation, but we have found our present 
OCEAN 
INDUSTRIES CO. 
A. KONDO, President 
Lower California 
Coast Fishing 
Santa Fe Wharf 
San Diego, Calif. 
PERSONAL DIRECTION 
THE PERSONAL ANGLE is said to 
be responsible in large measure to 
success of the Independent Fish Co.,· San 
Pedro, of which G. Mineghino is presi~ 
dent. Mineghino himself directs every 
phase of the business, giving his personal 
attention to selection of the. stock, its 
care while in his plant, and its prepara-
tion for distribution to his customers. 
"You can't be too careful in matters 
of this sort," states the head of the firm. 
"We have built our business in San 
Pedro upon attention to details, so our 
customers have come to know that they 
can depend upon the fres.hness and good 
quality of the stock they receive from us. 
That's the way we established our repu-
tation, and that's the way we intend to 
maintain ·it." 
The Independent Fish Co., which was 
established some twenty years ago, has 
behind it a record of gradual but constant 
expansion. "We are continually increas-
ing our volume," says Mineghino, "buy-
ing and selling more fish every year. As 
this fact shows, our retail outlets are be-
coming more num!'rous and we haven't 
a thing about which to complain. Busi-
ness was good with us last year, and we 
anticipate an even better season in 1931. 
quarters large enough to take care of all 
our customers. However, we have added 
new equipment from time to time and 
distribution facilities have been aug-
mente<!." 
The firm began by catering to the 
Jewish trade, J'necializing in such fish as 
'carp, suckers and black: cod. Today it 
has been expanded to . cover at! dasses 
and races of people and handles all loeal 
fish as well as imported varieties. Dis• 
tribution is accomplished by means of a 
fleet of five trucks. Two of these are 
stock wagons, while the other three are 
designed for Jewish specialties. 
No definite plans have been made for 
next year, according to Baker, except in~ 
stallation of an additional ice box. "All 
we are looking for now is more business," 
states the president, "and we're certainly 
going out after it. Business looks good 
for 1931; people are learning tQ eat mot~ 
good fish-twice as much as they t!sed 
to. . The industry. was held back for a 
long time by dealers who foisted poor 
fish upon their customers and thus gave 
all of us a black eye. Today people are 
learning to distinguish betw·een fish 
which are really fr.esh and those which 
have been kept too long without proper 
refrigeration.'' · 
W.A .. BURKE 
Representing 
Skippers of 
FRESH F1SH 
FROZEN FISH 
LOBSTERS 
CRABS 
61-21 So. H orwer St. 
l.os Angeles, California 
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.............. of . 
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··~IIP.&IIY 
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' LOBSTERS-I..IVE AND COOKED 
821 HARBOR ST. SAN DIEGO, CAUF. 
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W3t." lliiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiliiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiilliiil&l 
THE WEST COAST PISHERI 
LOS ANGELES FISH SHIPP __ _ 
MAX FR!i:EMAN, President 
Pl1one TUcker 1160, 1168, 1169 
Superior Sea Food Co., Ltd. 
632·634 CERES AVE., LOS ANGELES, CALIF. 
WHOU:SAI.J!: PURVEYORS . Of" 
SEA PRODUCTS 
'to Jnstituti-s, Hotellt a~~d Resta"rants 
A.luutys in the MMket Jor Spedalties 
Y. KAMIY A, Mgr. Est. UHO 
CENTRAL FISH COMPANY 
Shippers t>f all ki:tids of Southern California Fresh Fish 
Depend on us t<> supply yo11r wants regardless of the quantity 
MAINTAINING JAPANESE SHIPPING DEPARTMENT 
''Standing Orden .. 
Tel. 834, Care Municipal Fish Wharf, San Pedro, Calif. 
We llandle Nothing But the Best 
At Lowest Prices. Good, Fresh FU.h Products of all kinds, at all 
times. Send us your ·standing o:rder. 
"lf It Swims, We Have lt" 
PACIFIC COAST FISH CO. 
and NAKAHARA COMPANY 
Ship Chandlery and Supplies 
Plu!ttes: !JD7 alld 911& P. O. ~ 267 
Municipal Fish Wharf, San Pedt<>, Calif. 
YOUNG'S MARKET. 
COMPANY 
· Wholesale Fuh Divifion 1.0$ Augele. 
ATTENTION, PRODUCERS: QtroT£. US 1'1U'.SH FISH 
AND SPECIAL'fli!.S 
4!0 TOWN£ AVE.. LOS AN(lEL£S, CALIFORNIA 
Ph<~cne MAdison 1451 
Central Pisb de OJ"ster Co. 
PRODUCERS, TAKE NOTICE 
We buy all kinds of Fish, es.pecia!ly Carp, Bhu:k C<>d, Mullet, 
White Fish, Rock Cod, Halibut, Salmon and Specialties 
Telephone VAndike 3740 
1012-14 S. Central Ave., LOS ANGELES. CALIFORNIA 
George F. Na 
General Sea Food Broker 
All Kinds of Fresh, Frozen, Salt and Cured Fisli 
'felephooe 'l"Ucker 4293 
Room 204, 337 South Central Avenue 
LOS ANGELES, CALIFORNIA 
Harbor Fish 
Wbaleaal:e Deal:en 
Fresh, Salted. Smoked and Canned Sea 
AU Varieties Clef Shell Fish and Specialtiea 
PaODUCF.RS, 'fAKE NOTE:-Q"ote us on all kinds 
aDd S~t~>eial:ties 
631-633 CENTRAL AVE., LOS ANGELES,...,..,., .......... ., 
Phones TR 6359, 'fR 6250 
WREDEN PA-...~ 
&PROVISION 
Es:&eruive Dealers in l'iih, Meat and p,.,uL~.Y I 
Los Angelu for the past 30 ,.ecrtJ. 
PRODUCERS AND SHIPPERS KINDLY QUOTE 
Main Plant and Offl¢es: 
129 SOUTH MAIN STREET 
Phrme MUtual: 43&1 LOS ANGELES, 
M. H. ISENBE 
FORMERLY ZAISER PRODUCE 
Wh<>leeale Fi"'h Dealers 
SPECIALIZING IN FRESH WA 
We are the oldeat firm In Los Angeles hanAIIkl!.: 
FRESH WATER FISH TRADE 
!812 South Central Avem~e 
'fel&phone W£stmore 3263 LOS ANGELES, 
GIOSUE Dl MASSA, Mgr. 
SOUTHERN 
111SB & OYSTER 
FISH AND SEA 
820 Brieh St. 
Los Angeles 
NUMBER 
LARGE SALES OF SMELT 
]. P. Horman, proprietor of the J. P. 
Horman Fish Co., is one of the largest 
traders in Newport smelt. He distributes 
a considerable part of the catch, shipping 
widely throughout the state. Other vari-
eties that he customarily ships are . the 
mackerel, horse mackerel and rock cods 
that the fleet of local hook-and-liners 
brings in from deep water. 
Horman has a thriving business. Dur-
ing the nine years of his stay in the town 
he has become recognized as one of those 
solid entities which, like the sea and the 
estero, are the basis for the progress and 
worth of the place. Each year his trade 
has grown, until now he must have a half 
dozen men to handle receipts and ship-
ments during the summer season when 
vacationists of every sort swarm into the 
Newport-Balboa colony, congesting it 
with a population that seems e'!.ch year 
to relish fish food more and more. 
EXPERIENCED DEALER 
ANTONIO TRAPANI is a name 
well-known to California fresh fish deal-
ers, for Trapani has been interested in 
this phase of the fisheries industry . for 
more than three decades. Twenty-three 
years ago, after considerable experience 
in smoked and fresh fish at San Fran-
cisco, Trapani opened the Union Fish Co. 
at San Diego, one purpose of the firm be-
ing to serve as a distribution depot for 
certain Northern California interests. 
Since then, due to the high quality of his 
goods and the reliable service of his staff, 
the company has had a steady growth so 
that today it occupies a substantial place 
among San Diego. distributors. 
"It is surprising how the fresh fish mar-
ket has held its own during the past year 
when so many other industries met re-
verses," believ~s Trapani. "We can feel 
sure that 1931 will be equally as good, if 
not better, than 1930." 
FBAIIIt SUTTORA 
I'ISR CO. 
Wholetale Shippen 
Now Shipping Smelt 
Telephone 269 or 134 
m'.WPORT BEACH, CALIF, 
227 
DEALER GROUP NEEDED 
"AN EXCHANGE of credit informa-
tion, vitally important to the success of 
any commercial activity, would be a fine 
thing for San Pedro fresh fish com-
panies," believes Pete Kuglis of the Star 
Fisheries, San Pedro and San Diego. "I 
am hoping that some sort of organization 
wilt be formed by local dealers which will 
enable us to inaugurate this type of serve. 
ice, as well as to undertake other pro-
grams which wlll benefit both fishermen 
and dealers." 
Kug!is became associated with his tin~ 
cle, C. M. Evich, in the operation of a 
company of that name during 1\110. 
"I couldn't stay out of fresh fish, 
though," he declares, "so I gave up the 
cannery work and returned to marketing 
and distributing fresh products. It wa$ 
then that I established the Star Fisheries. 
Business has been good every year, and 
should be better in 1931 than it has been 
during the past season. Both branches 
are showing a satisfactory volume of 
sales." 
COLD STOR.ACB 
FISH SERVICE 
The only Cold Storage 
P 1 a n t in downtown 
Los Angeles, operat-
ing Freezen ·for the 
&toring and handling 
of FISH. 
Los Angeles Ice & 
Cold Storage Co. 
of ·· 
California Consumers Co. 
71S E. 4th St. 
Los Angeles, Califom.ia 
Phone FAber 1461 
flETCHER WJESJANoCQ • 
.... MERCHANDISE BROKERS •• 
C:ABI.!: ADDRESS 
ARBAA 
IWONEJ 
MUTVAt.. 5211 CAt.PAGK ~ODE. AltM.$BV CODE 
. 460 SEATON ST. • • • • • LOS ANGELES. CAL 
SAN PEDRO' FISH SHIPPERS 
W' e ship standing or-
dertt all over Texas, 
Cali/oruia, Arizona, 
Nevada. New Mexico, 
Etc. 
NOTJii:: We al"e large b11Y· 
el'>l <>i all kinds of Fresh, 
Fish a 1t d Sp~>cialties. 
Plea~e quot& us on volume., 
Producers, Packers ,and 
Shipp&rs of all kinds !l"f 
FRESH, SALTED AND 
SMOKED FiSH, 
LOBSTERS, OYSTERS, 
CRABS 
STANDARD FISHERIES COMPANY 
Established 1897 
~tp~ Fish Wharf; San Pedro 
Purveyors to the Discrimiiul.ting · ) 
American Fisheries,lnc. · 
NOT THE LARGEST. BUT THE BEST 
Fresh, Salt or Smoked Fish 
MUNICIJ»!4. FISH WH~F, San Pedro, Calif. 
san Pedro Fish Co. 
Whol~le:·De:d~ ud'Stu...._ Ord., Shippers of AU 
, ··, Calif~Jrnfa ~aioods 
PltOMPT· AND REUABUil-"QUICK SERVICE" 
MUNJCJP~ FISH WHARF. Saa Pedro, California 
PIONEER I'ISIIBRIBS 
Wholesalers of all kinds of 
FRESH FlSH, PERCH, KINGFISJ!z Sl'dEl.TS, MACKEREL, 
LOBSTERS, .tt.TC. 
Standina- Orell>l" Specialists 
Municipal Fish Wharf San Pe:dro, Calif, 
STAR JIISBBBIBS 
Wholestie Distributors of 
All ~Gads of Southern California· Sea Foocls 
If you .:crave Sen-ice place :your requlr-ts with us 
MUNICIPAL FISH WHARF, San Pedro. Califort~ia 
TeiephoM 2:52& 
Cable Address: "Mutual?' Bentler• Complete 
MUTUALFIS 
COMPANY 
MUNICIPAL. FISH WHARF, San Pedro, 
WQOLESAUil 
FRESH FISH DEALERS 
lMPORT......£XPOR:T ALL KINDS OF MARINE PR<>Dt:rc 
George T •. Ot;~. Ailanager 
Tel~~ ~'Mutu~••for your fi&h ~ruiJ~em~ 
.. GIOSUE D1 MASSA. Mgr. 
Los A1111eles 
Fish 6 Oyster 
Wholesale Shippers 
of an ldmls .. 
FISH. ARD SEA 
Teleph11ne 520 
Mu}licl~tal Fislt. 'Wharf, . San Pedro, 
Jade Cuomo 
Ocean Fish 
Established 
DISTRIBUTORS 
ALL KINDS Fl'Qi:.SH, SALTED, SMOKED 
FISH SPECIALTIES. 
Standina Orders Given Special Atte:nt!O>I· 
Wire for ~Jttr Quotations 
Telephones: Marlce:t, 2.29 
MUNICIPAL FISH WHARF, San Pedro, 
G. MINEGBINO, Mgt". 
IMDBPBMDEMT 1'1 
WEST COAST 
Pho&e 474.and 475 
MUNICIPAL FISH WHARF, San 
MAR 
ago this was not so. 
with clear documents 
obtainable on the Pacific 
is a different story. From 
ports great freighters are 
canned goods and raisins to the 
the world. Thru the Panama Canal 
... some to Eastern American ports 
ded on trains or boats bound for 
centers of consumption . . . some 
the Atlantic to Liverpool and Ham-
Gothenberg, and other famous 
s upon millions are coming from 
.. laden with cans of pineapple. 
bjected to the humid atmosphere of 
"Thru the Panama Canal they go .... 
some io the American ports of New York, 
Boston, Baltimore and Philadelphia .... 
some across the f,tlantic to Liveroool and 
Hamburg and Gothenberg .. · .. " 
these mid-Pacific isles, they come in ships 
bound for San Francisco, some to be again 
loaded on other ships with other ports on 
their call. 
In every instance, the story is the same. 
Fibreboard Shipping Cases are more than 
measuring up. Large manufacturers every-
where have learned that Fibreboard Ship-
ping Cases .... on 5 salient points .... are 
reducing distribution costs. 
We shall be happy to place at your dis-
posal facts which will point out the same 
savings in your shipments. 
Fibreboard cases of a famous 
American product showed on 
quay in Liverpool, England after 
shipment from California. Note 
the export mark on the case 
bottom. 
710 RUSS BLDG., SAN FRANCISCO 
tvlill end Factories: 
Stockton Antioch 
Soui hgatc Los Angeles Port Angeles 
Port Townsend Philadelphia · Honolulu 
Vernon 
Sumner 
Kahului 
Sales Offices: 
SAN FRANCISCO, LOS ANGELES. PORTLAND 
SEATTLE, CHICAGO, PHILADELPHIA 
SALT LAKE CITY, OAKLAND 
( Lejt) - Dryers, 
grinders and cycl_ones 
in the plant of the 
California Pz(cking 
Co-iporation, Sa i~ 
Pedro 
(Right) - Bottery 
of retorts In -Use 
at Custom House 
Packing Corpora~ 
tion, 1v1onterey, (1.11 
S·r..--\NDARD B o i 1 e r 
and Steel insullla-
tions 
'The 
"House of Good Steel Work 
"!\1ost vVest Coast 
Canners bring their 
equipment problem> 
to "The Hous~e of 
Good Steel vVork." 
They have found 
that ;vhether their 
needs are Retort 
B a s k e t s , ScrnY 
Presses, Cookers. 
Hammer Mills, 
Marine Boilers, 
Steam Jacketed 
Dryers, Rotary 
Dryers or machin-
ery of either regular 
or special design, 
STANDARD con-
structed outfits will 
last longer and op-
erate more efficiently 
than any other 
make of installation 
on the market. 
STANDARD 
'' 
BOILER & STEEL WORI< 
5001 Boyle Avenue, Los Angeles, California 
